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Native Soil  How a simple bag of Texas dirt connects 
distant newborns to a beloved land. 
By John Schwartz

Grown Locally  Texas Tech program puts students 
on a path to farm-to-table careers. 
Story by Sheryl Smith-Rodgers | Photos by Wyatt McSpadden
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More and more Americans are reaching the age where 
mobility is an everyday concern. Whether from an injury 
or from the aches and pains that come from getting 
older– getting around isn’t as easy as it used to be. You 
may have tried a power chair or a scooter. The Zinger 
is NOT a power chair or a scooter! The Zinger is quick 
and nimble, yet it is not prone to tipping like many 
scooters. Best of all, it weighs only 47.2 pounds and folds 
and unfolds with ease. You can take it almost anywhere, 
providing you with independence and freedom. 

Years of work by innovative engineers have resulted 
in a mobility device that’s truly unique. They created a 
battery that provides powerful energy at a fraction of 
the weight of most batteries. The Zinger features two 
steering levers, one on either side of the seat. The user 
pushes both levers down to go forward, pulls them both 
up to brake, and pushes one while pulling the other 
to turn to either side. This enables great mobility, the 
ability to turn on a dime and to pull right up to tables 
or desks. The controls are right on the steering lever  

so it’s simple to operate and its exclusive footrest 
swings out of the way when you stand up or sit down. 
With its rugged yet lightweight aluminum frame, 
the Zinger is sturdy and durable yet convenient and 
comfortable! What’s more, it easily folds up for storage 
in a car seat or trunk– you can even gate-check it at 
the airport like a stroller. Think about it, you can take 
your Zinger almost anywhere, so you don’t have to 
let mobility issues rule your life. It folds in seconds 
without tools and is safe and reliable. It holds up to 
275 pounds, and it goes up to 6 mph and operates for 
up to 8 hours on a single charge.

Why spend another day letting mobility issues 
hamper your independence and quality of life?
Zinger Chair®

Call now and receive a utility basket  
absolutely FREE with your order. 

1-888-808-7951
Please mention code 110914 when ordering.

 Zinger is not a wheelchair or medical device and is not covered by Medicare or Medicaid.
 © 2019 first STREET for Boomers and Beyond, Inc. 83
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2

Just think of the places you can go: • Shopping • Air Travel • Bus Tours 
• Restaurants– ride right up to the table! • Around town or just around your house

It’s not a Wheelchair...
It’s not a Power Chair... 

It’s a Zinger Chair!

�e Zinger folds to a mere 10 inches.

10”

Introducing  
the future of personal 

transportation.
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avoid a very large tumbleweed. 
She stopped the car to check

for damage and found the huge
plant had torn off the radio
antenna and severely scraped
the pristine maroon finish of the
Buick. She described in vivid
detail how she, on the shoulder
of the highway, cursed and
cried and stomped on the
offending tumbleweed until it
was a fine powder. 

Since that day, when I see a
tumbleweed, I think of Dana.
RJ BROSELOW | SOUTHLAND

LYNTEGAR EC

Wide-Open Secret
Shhhh ...don’t tell everyone!
[Wide-Open Spaces, April 2019] 
CHERYL COOPER COTTON | VIA FACEBOOK

First-Class Cookies
You published a recipe for
Brown Butter Oatmeal Raisin
Cookies in September 2018. 
I tore the page out to try it, but
then wadded it up and pitched
it due to a sad review/letter.
But before the garbage went
out, another review came
through praising it.

Oh, the indecision. I dug the
recipe out and tried it. This is 
a devastating cookie! No one
can get enough of them. They
are absolutely first class.
MIKE OTTEN | CEDAR PARK 

PEDERNALES EC

Dance Hall Days
It was most refreshing to read
about the dance halls of my

Pig Rescues
These people are doing a won-
derful thing. They spend their
time rescuing unwanted piggies
and giving them a safe home
[This Little Piggy, May 2019].
KAREN SUSIE GILCREASE | VIA FACEBOOK

Pot-bellied pigs are often 
given up or abandoned in the
first months of ownership. It’s
essential to thoroughly research
any pet/animal before one gets
it and not base it on what’s
trendy.
SUE LATTERELL-ALLEN | VIA FACEBOOK

Hike to the Desk
On Google Street View, you 
can take a virtual hike up to the
teacher’s desk referred to in
Chet Garner’s Higher Education
[May 2019], thanks to some
kind (young and healthy) soul
who carried a 360-degree 
camera while hiking up to the
desk. A pretty view, volcanic
rocks, cacti and even some note-
books in the desk drawers are
visible. To see the desk, search
“30.370752, -103.644667” in
Google Maps and drag the
Street View icon onto the map.

Pardon me, while I catch 
my virtual breath after such 
a strenuous hike.
KEN KONVICKA | GRAHAM

UNITED COOPERATIVE SERVICES

Tumbleweed Memory
The article about tumbleweeds
[Russian Interference, May
2019] brought to mind an 
incident concerning a dear
departed friend, Dana Dickey. 
In 1984, she picked up a brand-
new Buick Riviera convertible 
in Lubbock and immediately
started off to Midland for sales
calls. En route, she was unable to
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Life With Pet Pigs
I was given my first little pig for my

40th birthday, some 40 years ago

[This Little Piggy, May 2019]. A

friend took me to see the litter, and

I chose the runt. He was wild as a

deer but gentled down with his first

belly rub. After he moved into my

barn and my heart, I went on to rescue more.

Over the last 40 years, I have been appalled at the greed surrounding these

wonderful creatures and the lies told. I love my pigs and have homes for them,

assuming they outlive me, but I know that they aren’t suitable pets for everyone.  

NANCI FALLEY | LOCKHART | BLUEBONNET EC

TEXAS CO-OP POWER VOLUME 76, NUMBER 1 (USPS 540-560). Texas Co-op Power is published monthly by Texas Electric Cooperatives (TEC). Periodical postage paid at Austin, TX, and at additional offices. TEC is the
statewide association representing 75 electric cooperatives. Texas Co-op Power’s website is TexasCoopPower.com. Call (512) 454-0311 or email editor@TexasCoopPower.com. SUBSCRIPTION PRICE is $4.20 per year for
individual members of subscribing cooperatives and is paid from equity accruing to the member. If you are not a member of a subscribing cooperative, you can purchase an annual subscription at the nonmember rate
of $7.50. Individual copies and back issues are available for $3 each. POSTMASTER: Send address changes to Texas Co-op Power (USPS 540-560), 1122 Colorado St., 24th Floor, Austin, TX 78701. Please enclose label from
this copy of Texas Co-op Power showing old address and key numbers. ADVERTISING: Advertisers interested in buying display ad space in Texas Co-op Power and/or in our 30 sister publications in other states, contact
Elaine Sproull at (512) 486-6251. Advertisements in Texas Co-op Power are paid solicitations. The publisher neither endorses nor guarantees in any manner any product or company included in this publication. Product sat-
isfaction and delivery responsibility lie solely with the advertiser. 

© Copyright 2019 Texas Electric Cooperatives, Inc. Reproduction of this issue or any portion of it is expressly prohib-
ited without written permission. Willie Wiredhand © Copyright 2019 National Rural Electric Cooperative Association.

time—I am 88 [Hail the Halls,
February 2019]. I used to go 
to Appelt’s Hill Hall, Recreation
Hall and Wied Hall in and
around Hallettsville. The Bill
Mraz Hall in Houston was the
best of all. I met my husband
during intermission.
RITA CEJKA WACHEL | HALLETTSVILLE

LETTERS

GET MORE TCP AT
TexasCoopPower.com
Sign up for our e-newsletter for
monthly updates, prize drawings 
and more!

We want to hear from you!

ONLINE: TexasCoopPower.com/share

EMAIL: letters@TexasCoopPower.com

MAIL: Editor, Texas Co-op Power,
1122 Colorado St., 24th Floor, 
Austin, TX 78701 

Please include your town and electric co-op. 
Letters may be edited for clarity and length.

Texas Co-op Power DFE
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g LOOKING BACK AT COMMERCE THIS MONTH

L I T T L E F I E L D :  DAV I D  M O O R E .  L E S L E Y:  CO U RT E SY  CO M A N C H E  EC .  T E N T:  E N E  |  D R E A M ST I M E .CO M .  H A M B U R G E R :  M A RA Z E  |  S H U T T E R STO C K .CO M .  M A RY  KAY  AS H :  G RA H A M  B E Z A N T  |  G E T TY  I M AG E S

1945  Academy Tire Shop in San
Antonio changes its name to
Academy Super Surplus. Today,
Academy Sports and Outdoors
has more than 250 stores in 
16 states.  

1946  Texas-based Tote’m Stores
changes its name to 7-Eleven to
reflect newly extended hours—
7 a.m.–11 p.m. seven days a week.

1940s

SINCE 1944, the year
Texas Co-op Power
debuted, the Texas
economy has flourished.
Sure, Texas produces oil,
but we also are major
players in computers,
coolers and hair care
products.

1960s

Littlefield’s annual festival was developed by its chamber of commerce as 

a way to celebrate the community’s centennial in 2013. The town began 

as a settlement in 1913, when it had a station on the railroad that became

the Panhandle and Santa Fe Railway.

Today, Littlefield, home to Lamb County Electric Cooperative, is in the

heart of the largest cotton-producing region in the world, the South Plains

of Texas. CELEBRATE LITTLEFIELD, JULY 19–20, features live music, a sanctioned

barbecue cook-off, parade, and food and merchandise vendors.

INFO a (806) 385-5331

1963  Mary Kay Ash, born in 
Hot Wells, launches her business,
now called Mary 
Kay Cosmetics, 
in Dallas.

1965  The
Astrodome
debuts as the 
first domed stadium 
ever built.

1965  NorthPark Center in Dallas
opens as the largest shopping
mall in the country.

CO-OP PEOPLE

FROM INTERN 
TO TOP JOB 
Alan Lesley grew up in Downing,
northeast of Brownwood, in the
1980s, planning to become a
peanut farmer like his father. He
went to Tarleton State University
and studied agricultural business.

Lesley spent his final semester, in
the fall of 1997, as an intern in the
member services department at
Comanche Electric Cooperative.

It changed his life. Comanche hired
Lesley, who became general man-
ager in 2009. “I think the internship
was a step in the right direction,”
he says. Words of wisdom for
today’s interns as we mark National
Intern Day on July 25.

WEB EXTRAS
a Find more
happenings

online.HAPPENINGS

Celebrate Littlefield

1950s
1950  A hamburger stand
named Whataburger opens in
Corpus Christi, the first of what
has grown into a chain of more
than 800 restaurants. 

1951  A 55-acre site in Hurst,
near Fort Worth, is selected for
Bell Aircraft Corporation’s heli-
copter division, Bell Helicopter.

1954  James Avery starts his
jewelry business in a two-car
garage in Kerrville. There are
now 86 stores in five states.
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1972  Half Price Books launches
as a secondhand bookshop in 
an old laundromat in Dallas.

1973  The first Michaels store
opens, at Northtown Mall in 
Dallas.

1973 USAA 
unveils its new headquarters in
San Antonio. The main building
is three-fourths of a mile long. 

1978  Felix Stehling founds 
Taco Cabana in San Antonio.

1970s 1980s
1997  Bert “Tito” Beveridge of 
San Antonio creates Tito’s Vodka.

1997  Alamo Drafthouse Cinema
opens its first theater, in Austin.
Twenty-five cities,
from New York to
San Francisco, now
have an Alamo.

1999  The Texas
Department of Agri-
culture begins its Go
Texan campaign to promote 
Texas business and agriculture.

2001  Texas becomes the top
exporting state in the U.S.—a
position it has held ever since
($264.1 billion in 2017).

2006  Yeti is founded in Dripping
Springs, west of Austin. 

2017  Amazon buys Austin-based
Whole Foods for $13.7 billion. 

2018  Apple announces plans to
build a new $1 billion campus in
Austin, where it could eventually
employ 15,000 people.

2000s

LOV E  O N  A  L E AS H :  CO U RT E SY  D O N N A  STOT T L E M Y E R .  PA I N T:  K I R STY  PA R G E T E R  |  D R E A M ST I M E .CO M .  H A I R  D RY E R :  C H I L L I M  |  S H U T T E R STO C K .CO M .  P O P CO R N :  JA M E S  ST E I D L  |  STO C K . A D O B E .CO M

LOOKING BACK AT RURAL LIFE NEXT MONTH a
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DONNA STOTTLEMYER has always had a
soft spot for animals. But the longtime
Farmers Electric Cooperative employee’s
goodwill extends to humans, too. Since 2015,
she has led the Rockwall/Royse City chapter
of Love on a Leash, a nonprofit that brings
free pet therapy services to people.

Stottlemyer coordinates visits to hospice
centers and assisted living facilities and,
along with other volunteers, deploys the

organization’s 16
trained, certified
canines to lift
moods and soothe
souls. One hos-
pice patient who
often experienced
agitation would
calm as soon as
the therapy team

entered her room. “She would chat with us,
and she had a beautiful smile ... and she
would pet the dog,” Stottlemyer said.

Odin, Stottlemyer’s 175-pound Irish wolfhound, has bright-
ened spirits at a children’s bereavement program in Rockwall,
northeast of Dallas, and encourages a love of books as a read-
ing education assistance dog at local libraries. Odin and other
dogs serve as nonjudgmental listeners for children to read to,
building their confidence and skills.

POWER OF OUR PEOPLE

Giants in Their Community

POWER OF OUR PEOPLE 
recognizes co-op members 
who improve their com-
munity’s quality of life.
Nominate someone 
by emailing people@
texascooppower.com. 

Odin listens patiently and accepts
hugs with equal aplomb, according to
Stottlemyer, who described him as a
“sweet and gentle giant.” 

His handler has a heart for service to match.

INFO a loveonaleash.org  

Paxdin Rees reads to
Odin at the Rockwall
County Library.

1980  John Paul DeJoria 
of Austin and Paul Mitchell 
launch hair care empire 
John Paul Mitchell Systems.

1984  As a pre-med freshman 
at the University of Texas at
Austin, Michael Dell starts his
computer business, then called
PCs Unlimited.

1986  Oil prices plunge by two-
thirds, putting 50,000 Texans
out of work within a year.

1990s
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grew up in Texas, but I’ve now spent more than half my
life away from my home state. When people ask me where
I’m from, I don’t say New York, where I work, or New Jer-
sey, where I’ve lived for the past 18 years. I haven’t lived
in Galveston since 1975, but when asked, that’s where I
say I’m from: Proudly born on the island—BOI.

But work and life take us places, and journalism moved me
to jobs in New York and Washington, D.C. I’m not complaining.
These days, I work for The New York Times, happily. But I’ll
never not be a Texan and miss home. I’ve wanted my own kids
to have a sense of belonging to the Lone Star State, from the
time of their births onward. 

And that’s how a bag of dirt became a part of our lives and of
the lives of several of our friends. 

When my wife, Jeanne, was pregnant with our first child, in
1987, of course we couldn’t fly to Texas for the delivery. After

thinking about it, I came up with a plan: Get some dirt from Texas
to put under the delivery table.

That might sound crazy—and maybe it is—but it’s not new, or
unique to Texans. I first heard of it during a study abroad program
in Siena, Italy, in the 1970s. The Sienese have fierce loyalty to
their neighborhoods, or contrade. Since there was, historically,
only one hospital per contrada, people from the others would
bring some dirt from their own neighborhood into the delivery
room for births. 

I’d loved that part of Sienese life, along with the excellent
espresso and gelato, and so I started planning for a Texan delivery,
contrada style. I gathered dirt from various parts of the state,
including Galveston. A friend also sent some—he said he chipped
a piece off the Alamo, too, but I don’t believe him. The resulting
mixture fit neatly into a baggie. 

When I asked the doctor about bringing it into the hospital,

NATIVE SOIL
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BY JOHN SCHWARTZ

They got resolutions, too. Resolutions are fairly easy to get when
your father is the late A.R. “Babe” Schwartz, a former member
of the Texas Senate. 

That much-traveled bag of dirt has taken on a life of its own.
My friends Jay and Alice had their first child at St. Vincent’s hos-
pital in New York City. Jay, born in El Paso, called the night of
the delivery and asked if I could bring it to him. I raced downtown.
He stepped out of the delivery room to meet me in a hospital
hallway. I tossed the bag. He snapped it out of the air and ran
back to the delivery room. 

St. Vincent’s is gone now. Jay and Alice are back in Texas, and
their daughter, Lily, is going strong.

The bag of dirt has also been pressed into service within the
newsroom of The New York Times. Last October, Times metro
reporter Emma Fitzsimmons borrowed the bag for the birth of
her first child, Hudson. Her dad wrapped the bag in a little Texas
flag and, she tells me, “touched the flag to his cute little baby
toes within a few hours of his birth so that he would step foot 
on Texas soil before any other.” More recently, the dirt made
its way into the hospital room of Times business reporter Amy
Chozick, a San Antonio rose, to help Texanize the birth of Cormac
Aidan Ennis.

I held on to the Texas flag wrapper that Emma’s dad provided,
so the dirt looks classier now. After all, there are worse ways 
to start out in life than with this slightly silly but meaning-
ful ritual.

John Schwartz is a science writer for The New York Times.

she was, luckily enough, charmed. She’s Italian. She said it would
be fine so long as it was in a sterile container and under the deliv-
ery table.

Unfortunately, that baby, Elizabeth, was born without the
benefit of the dirt because she was delivered in an emergency
procedure, and I was stuck in traffic trying to get to the hospital.
The dirt was the least of our worries, but it all turned out OK:
Elizabeth is 31 now, with a daughter of her own—who was born
in Texas! So something must have worked.

Being born over a baggie confers no official status, of course.
I was, however, able to get a friendly member of the Texas Senate
to pass a resolution that mentioned the dirt and declared Eliza-
beth “a child of the Lone Star State.” (The resolution did not,
alas, declare her eligible for in-state tuition.) And I held on to
the bag, which was present for the births of our second and third
children, born in 1990 and 1996, in New York and Maryland.

distant newborns to a beloved land
How a simple bag of Texas dirt connects 
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E ric Hequet grew up eating fresh-picked tomatoes
bought at farmers markets near his home in Paris,
France. To this day, he can still taste their juicy

goodness, topped with a drizzle of olive oil and a dab of
salt. Fast forward to where he lives now, and shopping
for vegetables at big-box grocers makes him grimace.

“Many tomatoes today don’t have a true tomato fla-
vor,” says Hequet, chairman of the plant and soil science

department at Texas Tech University in
Lubbock. “They’re round and red like
tomatoes, but they’re tasteless because
they’ve been bred to be hamburger-

friendly. That means they have a long shelf life
and very little juice so they won’t get a bun wet.
Unfortunately, fruits and vegetables with little to
no taste are common in the marketplace.”

To change that, Hequet, an award-winning
researcher in cotton genetics, led efforts to 
establish a new undergraduate degree special-
ization at Texas Tech for 2018. The new program

allows students to
focus on local food
and wine production
systems. 

This study con-
centration, the first
of its kind in Texas,

will prepare students for farm-to-table careers, such as an urban
farmer, orchard manager, crop consultant, winery cellar master,
or fruit and vegetable marketing specialist. 

Such forward thinking has kept Texas Tech at the cutting edge
of ag education. In 2010, motivated by the rapidly growing wine
industry in Texas, the university established the state’s first viti-
culture and enology degree program. The new local food and
wine production program is a response to an increasing demand
for fruits, vegetables and other edibles produced by small farms
using earth-friendly practices. According to one report published
by Packaged Facts, a source of market research for the food indus-
try, local foods generated $11.7 billion in sales in 2014 and are
predicted to reach $20.2 billion this year. 

What makes a food “local”? It depends on whom you ask.
“Locavores,” a term coined in 2005, encourage people to eat food

Texas Tech University’s
local food and wine pro-
duction program reflects
increasing demand for
regionally grown foods
produced sustainably by
small-scale farms.

TEXAS TECH PROGRAM PUTS STUDENTS ON A PATH TO FARM-TO-TABLE CAREERS

grown
locally
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grown within 100 miles of home. But under the 2008 Farm 
Act, a product may be considered local if it’s shipped within the
same state or less than 400 miles from its origin. Consumers
want more.

But given food producers’ thinning ranks, who will produce
that local food? In the U.S., more than 31% of farm operators
were 65 or older in 2012, according to the U.S. Department of
Agriculture. Texas Tech University officials hope that an ag degree
with a focus on small-scale farming will entice more young people
into the field. 

“Cotton production is very important around Lubbock,” explains
Hequet, who researched cotton fiber technology in Africa and France
before joining Texas Tech in 1997. “However, a young person lack-
ing an ag background or family in the business can’t spend millions
of dollars to get started in growing cotton. It’s impossible.

“However,” he adds, “they could buy a few acres and grow
high-quality vegetables for sale to restaurants and high-end stores
in the city.”

Hequet stresses the importance of introducing city kids—not
just the sons and daughters of row-crop producers—to agricul-
ture. He suggests that growing fruits and vegetables to feed local
markets is more appealing and more marketable, because of the
growing urban agriculture trend.

HILL COUNTRY CAMPUS

T he local food and wine production program, which kicked off
in fall 2018, enrolls students both in Lubbock and at Hill Coun-
try University Center in Fredericksburg. Texas Tech partners

with several Central Texas colleges so students can seamlessly
transfer credits. Ed Hellman, a viticulture and enology professor
at Texas Tech since 2000 and member of Central Texas Electric
Cooperative, moved from Lubbock to Fredericksburg to oversee
the program, which could expand to encompass animal products.

“Our program is unique in that we include wine because it is
such an important component of the farm-to-table movement,”
Hellman says. “The local wine and food connection is really strong,
especially here in the Hill Country. Human connection is another
driving force. It’s reassuring to people to know that their food was
grown or made with care by someone local they can talk to.”

Under Tech’s new program, coursework focuses on the sus-
tainable production of fruits and vegetables and introduces 

students to wine science, grape
growing, wine marketing and hos-
pitality management. 

“The business of local production
is not just about growing crops but
working with wineries and restau-

Dabs and John Hollimon,
who own 1851 Vineyards
near Fredericksburg,
earned viticulture and
winemaking certificates
through Texas Tech.

The business of local production IS NOT JUST ABOUT GROWING CROPS BUT WORKING WITH WINERIES
AND RESTAURANTS TO ENHANCE THEIR CUSTOMERS’ EXPERIENCE WITH THE BEST LOCAL PRODUCTS.
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rants to enhance their customers’ experience with the
best local products,” Hellman notes. He explains that
the program emphasizes sustainable practices, which
use products and methods that are considered to be
safer for the environment but still economically feasible. 

Nelson Avila, a Lufkin native who completed most
of his general education classes at Austin Community
College, chose to specialize in Tech’s program. At 43,
he’s working toward earning a Bachelor of Science
degree because he wants to make a difference. 

“We’re running out of land because it’s being devel-
oped or overtilled,” says Avila, who paints houses in
Austin to help pay his family’s bills. “The world is grow-
ing, and people need to eat. I want to grow sustainable
crops on a small farm and teach my kids how to care
for the land.”

Central Texas EC member Richard Ney and his part-
ner grow a selection of vegetables, fruits and berries on
the Texas Food Ranch, their property near Fredonia, 100
miles west of Austin. They practice what the Texas Tech

program teaches students, and Ney underscores the importance of
the small producer. “People want to know their farmer,” Ney says,
“so they know the vegetables are not pumped full of chemicals.”

MOVE OVER, PEACHES

T wo decades ago, tourists flocked to Fredericksburg for
peaches, not wine. Back then, only four wineries and one
wine tour company operated in the area. Today, Hill Country

wine tourism is booming, and the area around Fredericksburg
includes more than 50 wineries and 18 tour companies. 

Above: Instructor Kirk Williams shows how to make a final pruning cut
at a Texas Tech vineyard. Right and below: Richard Ney, front, and Alik
Hovhannisyan of Texas Food Ranch near Fredonia sell their produce
100 miles away, at the Sustainable Food Center’s farmers market in
downtown Austin.
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“Peaches are still important, and they still are a driver in the
local farming and agritourism industry, but vineyards and wineries
are now leading through sheer numbers,” says Jim Kamas, asso-
ciate professor and extension specialist with Texas A&M AgriLife
in Fredericksburg. “With that, peach grower demographics are
changing. They’re getting older, and they’re wanting to grow fruit
crops on a smaller scale that emphasize quality over quantity.” 

Toward that goal, Kamas, a member of Pedernales Electric
Cooperative, evaluates pears, figs, raspberries, blackberries and
pomegranates at the Texas A&M AgriLife Extension Viticulture
and Fruit Lab near Gillespie County Airport. He also helps small
producers identify varieties of specialty fruit crops uniquely suited
for their local markets.

ALTERNATE SCHOOLING

F ood producers and people wanting a career change can get
a boost from professional certificate programs earned
through Texas Tech. The two-year viticulture certificate pro-

gram, which started in 2008, has graduated 177 students, many
of whom have started their own vineyards and wineries. Since
2014, the two-year Texas winemaking certificate program has
awarded 53 professional certificates. 

In the near future, the school plans
to offer a small-scale farming course on
sustainably producing fruits and veg-
etables for local markets. All certificate
programs are a mixture of online classes
and hands-on sessions in Fredericks-
burg and Lubbock. For example, viti-
culture students plant and propagate
grapevines at the on-site vineyard at the

Hill Country University Center.
“For doctors, lawyers, engineers

and other people who don’t want to go
back to college, our continuing ed pro-
grams allow them to get up to speed,”
Hellman says. “Many of our students want to work at a winery,
but they don’t want a college education. This is a way for them to
get an education without the full commitment and cost.”

Dabs and John Hollimon, who own 1851 Vineyards, south of
Fredericksburg, respectively earned a winemaking and viticulture
certificate. With help from their grown children, they resurrected
a vineyard that Dabs inherited. In 2013, they planted 600 grapevines
followed by 5,000 more the next year. Five years later, their medium-
sized winery has an annual capacity of 10,000 cases of bottled wine.  

“Our 2016 Estate Tannat was a double gold winner in the 2019
San Francisco Chronicle Wine Competition,” says Dabs, a retired
schoolteacher and member of Central Texas EC. “That’s a lot of
validation for what we’re doing with our grapes and winemaking.
We couldn’t make the quality wines that we do if we hadn’t taken
the Texas Tech courses.”

Their 1851 Vineyards label is among more than 25 Texas wine-
makers carried at the Cabernet Grill in Fredericksburg. Since
2006, chef Ross Burtwell has offered a Texas-only wine list, which
he combines with locally sourced ingredients to create what he
calls his Texas Hill Country cuisine. 

“As they say, what grows together goes together,” says Burtwell,
a member of Central Texas EC. “It’s fantastic what Texas Tech 
is doing. We’re facing a labor shortage, and to be able to hire 
passionate people who are knowledgeable about local food pro-
duction will be great for our industry.”

Sheryl Smith-Rodgers, a member of Pedernales EC, lives in Blanco.

Fennel and beets for sale
at the Sustainable Food
Center’s farmers market
in downtown Austin.

WEB EXTRAS
a Read this story
on our website 
for more about 
the small producer
program and
farmers markets.
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VISIT THE GIFT SHOP TODAY AT 

TexasCoopPower.com

Find Texas Treasures Online
Texas food, music, housewares,
gifts and more—find it all at 
TexasCoopPower.com/shop, 
along with great deals for 
Texas Co-op Power readers.

Just pick and click—it’s easy 
to shop for friends and family
without leaving home.

TEXAS CO-OP POWER

GIFT SHOP
New Adjustable Term Life Insurance Policy
If you are between the age of 50 to 80, 
lock in your premiums and coverage 
to any age or as long as you live with 
level premiums that will never increase.

ATTENTION TEXAS SENIOR RESIDENTS!

SAVE UP TO 70%
compared to other
senior policy offerings!
Offered by A+ rated 
insurance companies.

Call now to compare our rates and
to see how low your rates can be.

800-846-2931

Male age 60 non-smoker can lock in LEVEL premium best rate
of a $50,000 Term Policy for as low as $78.40 per month!*

$50,000 minimum coverage with premium rate reduction for $100,000 and over.

JUST
APPROVED 
IN YOUR
STATE!

Is your Term Life premium policy going to end when you need it the most?
Are your life insurance premiums too high or increasing?
This senior life policy offers some of the lowest premiums on the market!

*Rates subject to health, length of coverage and amount.
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1” thick, so your pocket 
won’t bulge.  Classic 
tri-fold design made of 
durable genuine leather 
will last and last.  

SAVE $7
off original price
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Co-op News

AT HOUSTON COUNTY ELECTRIC COOPER-
ative, safety is our highest priority. As we 

celebrate our freedom and enjoy long summer days, I’d like to 
highlight a few of our safety practices and then share a few tips 
to help you enjoy a safe summer season. 

High voltage electric distribution lines can be extremely 
hazardous unless you have the proper training. Knowledge, 
repetition, and focus are the key ingredients to our safety pro-
gram. We strive to provide a solid foundation for our employ-
ees by encouraging attendance in external training programs 

as well as providing on-the-job training with experienced 
supervisors and sta�. Training is reinforced through a series of 
meetings. 

Once a month, a four-hour safety meeting is provided by an 
outside safety specialist. A number of di�erent topics are cov-
ered, such as the operation of electric distribution equipment, 
CPR/First Aid certification, and tree cutting techniques. Sea-
sonal reminders are discussed, including snake awareness, or 
how to avoid heat exhaustion in the summer. 

Weekly safety meetings are held each Monday morning 
before the workday begins. The group assembles briefly to 

discuss any accidents, near misses or operational issues from 
the prior week. Occasionally, they review scenarios or events 
that have occurred with other utility companies and use them 
as a learning tool to both educate and to engage in discussions 
on the correct procedure should similar situations arise in our 
member service area. 

The most specific on-site meeting is the tailboard review 
conducted by the crew foreman. During this meeting, the 
foreman reviews the specifics of a job, defines responsibilities, 
and highlights any hazards. Crew members are encouraged to 

speak up, ask questions, and communicate any fore-
seen issues prior to beginning work. 

It only takes one short cut or one lapse in judg-
ment to permanently change a life. Accidents can 
happen in a split second. There will always be haz-
ards beyond our control, but each of these meetings 
is important and provides a foundation of safety to 
handle a variety of circumstances with appropriate 
precautions. 

Member safety is also a high priority. Electricity is 
invaluable to our daily lives, but it is also dangerous. 
Below are reminders to keep you and your family safe: 

• Always assume a downed powerline is energized. 
Do not approach the line. Call us immediately. If you 
are unsure which utility owns the line, call 911. 

• Watch for overhead powerlines when trimming 
trees or using ladders for home maintenance. 

• Do not fly drones or kites near powerlines. 
• Do not climb poles, structures, trees, or fences 

near powerlines. Stay at least 10 feet away from pow-
erlines. 

To illustrate the power of electricity, we wanted to 
share a picture of “electrical glass” from a downed powerline 
after the tornadoes near the Berea community.  The powerline 
that fell was still hot and landed on the surrounding sandy soil. 
As you can see, the sand was turned to glass by the downed 
line. If a powerline can turn sand to glass, imagine what it 
would do to a person if they came in contact.

We want every employee to return safely to their family 
at the end of each day, and we want the same for our mem-
bership. We wish you a safe 4th of July and summer vacation 
season. 

Summer Safety

MESSAGE FROM
GENERAL MANAGER KATHI CALVERT

Most sand fulgurites, pictured above next to a pair 
of pliers, average 1 or 2 inches in diameter. The size 
depends on the strength of the electricity source. This 
particular piece has a circumference of 8” and is 12” 
long!

HoustonEC_0719.indd   18 6/6/2019   4:44:01 PM
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Houston County 
Electric Cooperative
P.O. Box 52, Crockett, TX 75835

G E N E R A L  M A N A G E R

Kathi Calvert

B O A R D  O F  D I R E C T O R S

Dan Courmier, President
Kennon Kellum, Vice President
Mitchell Hu�, Secretary-Treasurer
Mary L. Pearl Adams
William Emmons 
Kay Reed
Charles “Chuck” Siems
Grady Wakefield
David Whittlesey

Contact Us

TO REPORT A POWER OUTAGE,
CALL OUR 24-HOUR HOTLINE

1-800-970-4232 toll-free

BUSINESS HOURS
Monday–Friday, 8 a.m.–5 p.m.

CUSTOMER SERVICE
For general information  
during business hours

(936) 544-5641 local  

1-800-657-2445 toll-free

To report an outage, press 1.

To make a payment over the phone 
or speak with a member services 
representative, press 2.

For electrical connects, transfers and 
disconnects or any other problem with 
your electrical service, press 3.

Para hablar con un representante que 
hable español, presione 4.

FIND US ON THE WEB

houstoncountyelec.com

FIND US ON FACEBOOK

1-800-657-2445  |  (936) 544-5641  |  HOUSTONCOUNTYELEC.COM

Notice of Board Election
Houston County Electric Cooperative will hold an election for the board mem-

bers representing Houston County District 3 (Incumbent: Chuck Siems), Anderson 
County District (Incumbent: Kay Reed) and Leon County District (Incumbent: 
Grady Wakefield) at the annual meeting to be held in October. As a member, if 
you are interested in running for a director position to represent Houston County 
District 3, Anderson County District, or Leon County District you will need to com-
plete a petition. Petitions are available at the HCEC o�ce starting on July 1, 2019. 
Petitions must be returned to the HCEC o�ce in Crockett by 5:00 p.m. on July 24, 
2019.

HCEC Board Districts:
Houston County District 3
Anderson County District

Leon County District

Call HCEC Member Services at 
(800) 657-2445 to verify your 
board district.

FREESTONE
COUNTY

ANGELINA
COUNTY

TRINITY
COUNTY

WALKER
COUNTY

MADISON
COUNTY

CHEROKEE
COUNTY

HOUSTON
COUNTY

HC3

ANDERSON
COUNTY

LEON
COUNTY
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N A T A _ V K U S I D E Y  |  I S T O C K . C O M

Find this and more delicious recipes online at 

TEXASCOOPPOWER.COM

RECIPE OF THE MONTH

Peach Salsa
½ cup white vinegar
6 cups peeled, pitted and chopped 

peaches
1¼ cups chopped red onion
4–5 jalapeño peppers, stemmed, 

seeded and finely chopped
1 red bell pepper, stemmed, seeded 

and finely chopped
½ cup finely chopped cilantro, loosely 

packed
2 tablespoons honey
½ teaspoon minced garlic
1½ teaspoons ground cumin
½ teaspoon cayenne pepper

1.  Combine all ingredients in a 
large, stainless steel saucepan over 
medium-high heat. Bring mixture 
to a boil, stirring constantly, then 
reduce heat and simmer gently, stir-
ring frequently, until slightly thick-
ened, about 5 minutes. Remove 
from heat.
2.  Refrigerate salsa until cold. 
Keeps up to 1 week in refrigerator.
3.  Serve with tortilla chips or as a 
condiment for fish or chicken tacos.   
a Makes about 6 pints.

HOUSTON COUNTY ELECTRIC COOPERATIVE

Why Can’t I Pay?

HoustonEC_0719.indd   20 6/6/2019   4:44:11 PM
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ARE YOU ALREADY FEELING THE LOVE/HATE FOR SUMMER?
Many East Texans share the same sentiments for summer 
months.  There is so much to love about this time of year in 
the beautiful region we live in: warm temperatures, beautiful 
flowering plants, sunshine, family vacations, lounging 
poolside, school-free days, and much more.  Then, there’s 
the not so lovable: heat that makes you sticky everywhere, 
humidity, sunburns, bugs and more bugs, and, of course, 
higher electric bills.
 You, like many others, are wondering how in the world 
your bill got so high, especially when you haven’t changed a 
thing from the previous month.  While you’re still in your same 
routine, Mother Nature is outside cranking up the furnace.  
In turn, your air conditioner is working more making it the 
culprit of that surprising statement you received.  Your A/C 
unit transforms your home into a comfortable oasis during 
the dog days of summer and it’s also your home’s single most 
expensive appliance in terms of consumption of energy.
 Another culprit happens to be the people under the roof.  
When the weather gets hotter, people tend to stay indoors 
where it’s cool.  That means more A/C time.  Your kids that are 
home from school and college hurt your checkbook in more 

ways than one during the summer.  While they’re home, they 
tend to leave the lights on, spend more time on their electronic 
devices, constantly open the refrigerator door, do more 
laundry, and continue to run in and out of your house as if it 
has a revolving door.  All of that activity, coupled with more 
air conditioning use, has taken a toll on the average summer 
electric bill.
 Last year we joined the Seasonal Savings Program, an 
energy saving program that’s available for Nest thermostat 
owners. The program gathers your temperature preference 
data and automatically makes small adjustments to your 
schedule to make things more e�cient.  
 Another tool you have at your fingertips is your E-Biz 
Account Portal. You can access your daily usage by going to the 
‘Usage History’ tab after you login. This tool shows you three 
items: the electricity you used for the day, the high for that day, 
and the low for that day. 
 If you’d like any information on how to purchase a Nest 
thermostat through HCEC and join the Seasonal Savings 
Program or how to setup your E-Biz account, please give us a 
call at 936-544-5641.

Why Does my Electricity Bill Rise in 
the Summer?

*CDD represents cooling degree days
Source: Energy Information Administration

U.S. COOLING DEGREE DAYS 
Cooling degree days measure how hot the outdoor temperature was on a given day or during a period of 
days. The map below shows measurements of U.S. cooling degree days in 2018 by census region. 
Extreme outdoor temperatures bring a higher number of degree days, which results in higher energy use.

*CDD represents cooling degree days
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CALLING ALL POTENTIAL DIRECTOR CANDIDATES! If you 
think you have what it takes to lead Houston County Electric 
Cooperative into the future, consider picking up a petition to 
run for a director position. 
 In conforming with our HCEC bylaws, director positions 
for Houston County District 3 (incumbent: Chuck Siems), 
Anderson County District (incumbent: Kay Reed), and Leon 
County District (incumbent: Grady Wakefield) will be up for 
election this fall.  
 Article VI, Section 6.01 of the cooperative bylaws, provides 
director qualifications as follows: 
 QUALIFICATIONS: A person shall be eligible to become or remain 

a director of the Cooperative who: 
a. if nominated, agrees to serve as a Director if elected; 
b. be a Member, that is an individual, in good standing with the 

Cooperative, having his or her primary residence for at least one 
year in the Director District that he or she would represent. The 
Board shall make a fact determination of primary residence based 
on factors including voter registration, homestead exemption, 
other public records, and Electric Service history. The Board shall 
serve as an arbiter of any disputes over primary residence; 

c. may not have been convicted of a misdemeanor involving moral 
turpitude or a felony pursuant to Law; 

d. may not be an employee or may not have been an employee of the 
Cooperative in the prior six (6) years; 

e. if nominated, agrees not to seek employment by the Cooperative or 
a Cooperative Subsidiary during the three (3) years immediately 
after ceasing to be a Director;

f. may not be employed by or financially interested in an enterprise 
that may be entitled to sell electric energy to a Member;

g. may not be a party in a mediation, arbitration, lawsuit, or other legal 
action against or brought by the Cooperative while a Director or 
during the one year immediately before becoming a Director;

h. may not currently be the subject of a bankruptcy proceeding under 
the laws of the United States of America;

i. may not be or may not have a Close Relative who is, a 
representative, agent, o�cer, or in any way employed or 
compensated by a labor organization that is the recognized 
bargaining representative for any unit of the Cooperative’s 
employees or by an a�liate of any such labor organization;

j.  may not be a Close Relative of a Director or Employee of the 
Cooperative;

k. except as otherwise provided by the Board for good cause, attend 
at least a majority of all Board meetings during each twelve (12) 
month period;

l. except as otherwise provided by the Board for good cause, attend 
educational courses and/or obtain certifications related to serving 
as a Director of a nonprofit electric cooperative; and

m. complete and sign a certification/disclosure form approved by 
the Board concerning conflicts of interest and these Director 
Qualifications. An existing Director shall complete and sign the 
certification/disclosure form annually.
Any member interested in serving and meeting the 

qualifications to serve as a director may visit our o�ce to 

obtain a Nominating Petition.  A Member may be nominated 
for a Director election by written petition executed by fifty 
(50) of the District Members that would be represented by the 
Director.  
 For the convenience of our members considering running 
for a director position, the required forms are available at 
the HCEC o�ce. The petition may be obtained any weekday 
during normal business hours. HCEC personnel will provide 
instructions for preparation of the petition. Petitions are 
available beginning July 1st.  O�cial petitions must be 
completed and delivered in person to the cooperative o�ce. No 
petitions will be accepted after 5 p.m., July 24th.  
 All director candidates will appear on the ballots to be 
mailed to residents of each respective district on or about 
August 30th. The candidate with the most votes will win the 
election.  Ballots will not be mailed if the election is declared 
uncontested by the Nominating Committee, and the board will 
deem the sole director candidate elected.

Director Election:  Running by Petition

DON’T BE LEFT IN
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 FOR YOUR WAY OF LIFE •

ENTER BY OCTOBER 18 
at www.houstoncountyelec.com

MUST FILL OUT WEBFORM ON OUR 
WEBSITE TO BE ENTERED INTO THE 

DRAWING!

ONLY ONE ENTRY PER MEMBER.

VISIT OUR WEBSITE 
TO ENTER!

BENEFITS:
- HELP US LOCATE YOU FASTER DURING AN OUTAGE.

- NO ACCOUNT NUMBER? NO PROBLEM, WE CAN LOCATE YOU BY PHONE!
- HELP US GET IN CONTACT IN CASE OF AN EMERGENCY!

HOUSTON COUNTY ELECTRIC COOPERATIVE
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Enter to win a Texas-made gift
during our 75th Anniversary.

ENTER NOW at TexasCoopPower.com/contests

TEXAS
TALKING PIES

SIGN UP TODAY AT 

TexasCoopPower.com

E-NEWS IN
YOUR INBOX
SIGN UP TODAY

TCP E-newsletter
Get links to our best content
delivered to your inbox each
month! Feature stories, recipe
and photo contest winners,
monthly prize drawings—
get it all in the e-newsletter!

Beachcombing 
at home.
Texas Co-op Power presents an illustrated
Seashells of Texas poster by artist Aletha 
St. Romain, 20x16 inches, suitable for framing.

Order online at TexasCoopPower.com
for only $20 (price includes tax, shipping 
and handling).

Bonus offer: Get 2 posters shipped to the 
same address for just $30.

From the publishers of

$20 
or 2 for

$30
Please allow 4–6 weeks for delivery.



•  3 ¾ carat Ultimate Diamond Alternative™ DiamondAura® center stone  •  32 brilliant-cut accent stones  
•  .925 sterling silver setting  •  Whole ring sizes 5–10

Stauer… Afford  the  Extraordinary .®

She loves natural diamonds. She loves you 
even more. But when even the skimpiest 

solitaires sell for as much as $1,200, it’s 
time to reconsider your relationship...with 
diamonds. Have you recently overpaid only 
to be underwhelmed? Send it back. You 
can do bolder. You can do brighter. You 
can own the Stauer 4 total-carat Ultimate 
Diamond Alternative™, DiamondAura® 
Avalon Ring for under $30. 
When “cute” is a four-letter word.
If you want to make a romantic impression, go big. Cute 
doesn’t cut it. Your love deserves to be wowed. If you’re a 
billionaire with money to burn, turn the page. Everyone else? 
What you read next just might change your love life. � ere’s 
only one way to � nd out...
We rewrote the rules of romance. Only Stauer’s exclusive 
Ultimate Diamond Alternative™ DiamondAura® gives you 
the luxury look of large-carat diamonds for a fraction of the 
price. � e ingenious process involves the use of rare minerals 
heated to incredibly high temperatures of nearly 5000˚F. 
After cutting and polishing, scientists create a faultless marvel 
that’s optically clearer with even more color and � re than a 
“D” � awless diamond.
Scintillating in sterling silver. Our quest for perfection doesn’t 
end in the lab. Passionate designers bring inspiration from 
history books and Fifth Avenue showrooms to every inch of the 
Avalon Ring. � e ring features a classic round-cut center stone, 

prong-set in the � nest .925 sterling silver. It’s 
easy to see why our clients are raving about 
our diamond alternative DiamondAura®–– 
you won’t � nd a clearer diamond rival!
Experience the luxury of money in 
the bank. Today you can wear this 3 ¾ 
carat solitaire, accented with 32 gleaming 
rounds in � ne .925 sterling silver for 
only $29!
Your satisfaction is guaranteed. If for 
any reason you don’t absolutely adore your 

Avalon Ring, return it within 30 days for a full refund of your 
item price. But we promise that once you get a look at the 
Avalon up close, you’ll see love in a whole new light.

URGENT: Diamond Ring Recall
Experts warn that millions of rings may be “romantically defective” when compared to the 

spectacular 4 carat diamond alternative DiamondAura® Avalon Ring. 

Rating of A+

14101 Southcross Drive W., Ste 155, Dept. AVR521-08, 
Burnsville, Minnesota 55337  www.stauer.comStauer®

You must use the off er code to get our special price.

1-800-333-2045
  Off er Code: AVR521-08
   Please use this code when you order to receive your discount. 

† Special price only for customers using the 
off er code versus the price on Stauer.com 
without your off er code.

Avalon Ring (4 ctw) $295†

   Off er Code Price Only $29 + S&P Save $266!

êêêêê
“I’m a bit sad that my � ance and I didn’t know about Stauer 
before we got engaged. � is ring is so much more clear and 
sparkly than my real diamond!”
— P.T. FROM 
BALTIMORE, MD   

Limited to the fi rst 2100 

responders to this ad only! 

A total of 4 carats for 
under $30...Unbelievable!

COMPARE THE BRILLIANCE, FIRE & PRICE
Mined Flawless DiamondAura

Diamond Avalon Ring

Hardness Cuts Glass Cuts Glass

Cut (58 facets) Brilliant Brilliant 

Color “D” Colorless “D” Colorless

Clarity “IF” Clear

Dispersion/Fire 0.044 0.066

4 ctw ring $90,000+ $29
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Observations

The state of Texas officially credits
a man named Fletcher Davis, affection-
ately known as Uncle Dave, with inventing
the hamburger in Henderson County—
Athens, to be exact—more than 100 years
ago. The Texas Legislature cited research
from McDonald’s management training
center in a 2007 resolution designating
Davis as the inventor and Athens as its
birthplace.

Former Dallas Morning News colum-
nist Frank X. Tolbert researched the mat-
ter in the 1970s and concluded that Davis
was frying up ground beef patties and plac-
ing them between two pieces of home-
made bread with pickles, onions and
mustard at a small café on the courthouse
square in Athens in the late 1880s. Accord-
ing to Tolbert—and the state of Texas—
customers enjoyed Uncle Dave’s sandwich
so much that he took it to the 1904 World’s
Fair in St. Louis, and the rest is history. 

Or maybe not. A 1904 article in the
New-York Tribune allegedly verifies that
version of events, but no one—not Tolbert
nor any number of hamburger histor-
ians—has ever read or located the Tribune
story, which supposedly doesn’t mention
Fletcher by name, identifying him only as
an “unknown vendor.” 

Uncle Dave made his way into the 
history books anyway, when McDonald’s
corporate staff identified Dave as the 
original creator of the hamburger in a 
history of burgers for the restaurant’s
Hamburger University. 

Since the 2007 Texas hamburger 
resolution, scholars and food historians
have called the research into question, 

citing a lack of documented evidence.
Barry Popik, an attorney and noted 
etymologist, was living in Texas at the time
of the resolution. He says he has thor-
oughly searched the ProQuest database 
of the New-York Tribune along with two
other databases with links to the Tribune
and found nothing about an “unknown
vendor” or anybody else selling hamburg-
ers at the World’s Fair in 1904. 

“I had just moved to Austin in 2006 and
told the Texas House of Representatives
that this was fake and must absolutely be
rejected,” Popik recalled recently. He said
he never received a response.  

Popik says the name “hamburger”
comes to us by way of Hamburg, Germany,
where cooks in the 1800s prepared a dish
of minced beef and chopped onions and
called it steak. Hamburg is a port city, and
in the late 19th century, it served as the
departure point for many travelers and
emigrants who arrived at their destina-
tions looking for “steaks done in the Ham-
burg style.” Not until after the “Hamburg
steak” started showing up on American
menus did somebody come up with the
idea of putting the beef between two pieces
of bread. But if Davis wasn’t the first to do
so, who was?

Seymour, Wisconsin; New Haven, Con-
necticut; and the Village of Hamburg, New
York, also claim the distinction of being
home to the world’s first hamburger. New
Haven even has an endorsement from the
Library of Congress stating that Louis
Lassen invented the hamburger at his
restaurant, Louis’ Lunch, in 1900. Popik
counters with references to “hamburger

The First Hamburger
Amid uncertainty over the sandwich’s origin, Athens, Texas, holds firm to its claim

BY CLAY COPPEDGE
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sandwiches” as early as July 25, 1893, in
Nevada’s Reno Evening Gazette and several
more references from 1894 through 1896
in Chicago and San Francisco newspapers. 

Oklahoma has also submitted a claim
to fame as home to the first hamburger
because a man named Oscar Weber Bilby
served his grilled burger patties on a bun.
None of the other claimants said anything
about a bun. Without the bun, you have a
steak sandwich or maybe a patty melt. You
don’t have what we would recognize today
as a hamburger. 

The late food writer Joshua Ozersky
also researched the various claims. He
credits Walter Anderson, a grill cook from
Wichita, Kansas, with making the first
sandwich in either 1915 or 1916. Ozersky,
who wrote The Hamburger: A History,
determined that Anderson was the first to
cook standardized, flat ground beef patties
on a custom griddle and serve them on

white buns. In 1921, Anderson and his
partner, E.W. “Billy” Ingram, founded
White Castle, which sold hamburgers by
the sack for 5 cents each. The chain still
serves a nearly identical sandwich today.
Ozersky believed that Anderson and
Ingram “deserve credit not just for invent-
ing the hamburger but for inventing the
culture that helped make it our national
sandwich,” he wrote.

While all of this debunking of the Texas
hamburger might be disappointing to
many Texans, we can take solace in other
more verifiable claims to culinary fame.
Dr Pepper, Fritos, Ruby Red grapefruit and
the now-ubiquitous ballpark nachos all
have their origins—or at least their com-
mercial origins—in Texas. 

As for Texas Toast, well, that’s a whole
other story.

Clay Coppedge, a member of Bartlett EC, lives
near Walburg.K
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Soon after you arrive at the Science
Mill in Johnson City, west of Austin, you’re
greeted by a wave. It isn’t a friendly staff
member saying hello, though you’ll en-
counter that, too. Instead, it’s a 30-foot
robotic hand made from more than 500
stainless steel triangles. The hand is plenty
impressive on its own, but using a remote
joystick that mimics the hand, visitors can
move the fingers however they’d like, from
a peace sign to a “hook ’em Horns” position.

The Colossal Robotic Hand is one of
more than 50 exhibits at the Science Mill,
which celebrated its fourth anniversary in
February. Upon entering, guests can create
an avatar using a QR code. That code can
be scanned at exhibits to collect badges, the
digital equivalent of stamps in a passport.

Unlike most museums, touching and
interacting with the displays is encouraged
at the Science Mill. From building a motor-
ized race car to playing with an enormous
Rube Goldberg contraption, students par-
ticipate in science, technology, engineer-
ing and mathematics activities.

“We want to create that bridge for stu-
dents, to give them a bigger perspective
than just sitting in their class and not being
all that excited about what they’re learn-
ing,” says Bonnie Baskin, founder and
board chair for the attraction. “Most of the
exhibits are unique to the Science Mill.”

Perhaps the most distinguishing fea-
ture of the Science Mill is the building
itself. James Polk Johnson—grandfather
of President Lyndon B. Johnson’s cousin—
founded a steam and grist mill on the site
in 1884. In 1930, George Crofts purchased
the mill and converted it to produce 

agricultural feed.
Since that business closed in 1979, the

mill had a variety of uses before Baskin
and her team bought it in 2012. A two-and-
a-half-year reclamation project resulted
in a sterling example of adaptive reuse,
transforming a site of industrial agricul-
ture production into an environment
designed to inspire the next generation of
science leaders.

The history isn’t lost on visitors, either. 
“I really like reclaimed spaces,” says

Alex Shebar, visiting from Austin. “I’d
rather keep history alive in some sort of
interesting way, especially if it creates
knowledge.”

This year’s anniversary celebration
brought an addition: a 1,000-square-foot
aquaponic greenhouse. The working eco-
system demonstrates how fish, plants 
and microbes work together to create
healthy food. Students can play green-
house bingo as they explore every crevice
of the greenhouse.

“We want kids to have that ‘aha!’ mo-
ment where they say, ‘That’s how this
works!’ ” says Bob Elde, the facility’s sci-
ence director and vice chair of the board.
“That’s a big reason why we’re doing this.”

“It’s great,” says 5-year-old Townes
Walski Pincoffs, showing off her com-
pleted bingo card. “I like everything. And
I saw a snail!”

The Science Mill’s focus on adaptive
reuse is one reason it has received support
from Pedernales Electric Cooperative.
The co-op has contributed to exhibits 
and awarded the organization one of its
community grants.
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Texas USA

Hands On
Explore the world in new ways at Johnson City’s Science Mill

BY JOEY HELD



“We’re helping make
dynamic exhibits possi-
ble,” says Caroline Porter,
PEC community relations
coordinator. “The Science
Mill brings opportunities
to kids all over Central Texas, which really
aligns with our values as a co-op.”

Ethan Cook, a freshman at Round Rock
High School, thinks the multitude of ex-
hibits helps the Science Mill stand out.

“This one has it all. It’s got biology, engi-
neering, arts—it’s a great variety,” he says.

“The kids can play with everything,” adds
Raffaella Ricco, a San Antonio resident with
children ages 8, 4 and 1. “It’s not like a typical
indoor playground. It’s more focused on
technology and learning. The kids are really
enjoying it, and I’m enjoying it, too.”

Ricco’s 8-year-old son, Rafael, agrees, 
giving a big thumbs-up while working 
on programming a robotic armadillo to
move around and make sounds. “I like the
technology!” he says. “There are a lot of
buttons.”

Since opening in 2015, the Science Mill
has hosted more than 157,000 visitors,
including 42,000 field trip students—
35% of which attend on scholarship. About
half the students are from the Hill Country
and other rural areas, and about a quarter
each are from Austin and San Antonio.

The Science Mill has also hosted 48
STEM career immersion summer camps
around South and Central Texas with
1,065 campers—80% of whom attend
tuition-free, courtesy of scholarships.
When they leave, campers feel more
excited about pursuing science, technol-
ogy, engineering or math careers.

“The mill brings in kids that don’t have
access to this kind of experience,” says
Anne Hebert, marketing specialist at the
Science Mill. “It’s often their first time
being hands-on and really getting their
wheels spinning.”

What started as a labor of love has
grown into a neighborhood gem that
brings out  curiosity in kids and adults.

“I’ll hear neighbors talking, and they’ll
refer to us as ‘our science mill,’ ” Baskin
says. “We’ve been accepted, and people
are proud to have us here.”

Writer Joey Held has not collected every badge
with his Science Mill avatar, but he did make music
out of bananas.JO
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Students play greenhouse
bingo in the aquaponics
greenhouse. Inset: The 
30-foot robotic hand.
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Disclaimer: All payments listed are based on a 0.9% interest rate for 84 months with 10% of purchase price down with approved credit through Agco Finance Corp. Prices listed may not include
Sales Taxes, Freight, Set up, or Doc fees where applicable. Cash prices only apply to a cash sale or standard rate financing. All HP ratings listed are approximate Engine Horse Power Ratings. 

NEW MASSEY FERGUSON 1726L
4WD 25HP DIESEL TRACTOR PACKAGE

MASSEY FERGUSON 2706L
4WD 60HP DIESEL TRACTOR PACKAGE

• MF Quick Attach L-105 Front End 
Loader with Skid Steer Bucket

• Woods 5' Rotary Cutter
• 5' Box Blade with Scarfiers 

• Post Hole Digger with 9'' Auger
• 3 Point Quick Hitch

• Insulated Canopy Top
• 16' HD Trailer with Ramps, Brakes &  
Spare Tire
• No DPF Filter
• Choose Ag. or Ind. Tires

SALES PRICE $33,998.00 CASH OR $429.00 PER MONTHSALES PRICE $23,998.00 CASH OR $299.00 PER MONTH

• MF Quick Attach L-135E Front End 
Loader with Skid Steer Bucket

• Woods 6' Rotary Cutter
with Slip Clutch

• Post Hole Digger with 9'' Auger
• 3 Point Quick Hitch

• Insulated Canopy Top
• 6' Box Blade with Scarfiers
• 20' HD Trailer with Ramps, Brakes &        
Spare Tire
• No DPF Filter
• Choose Ag. or Ind. Tires

THE TEXAS TRACTOR PACKAGE LEADER!

TEXAS’ TOUGHEST TRACTOR! 

Packages Include: Packages Include:

NEVER SEAL 
YOUR WOOD OR 

CONCRETE AGAIN
 PERMANENT ONE-TIME SOLUTION

BEFORE BEFOREAFTER AFTER

25%
OFF
WITH THIS AD

• We clean, restore & permanently preserve your product.
• Prevents wood from rotting, decaying and further 
   damage from moisture.
• Repels mold, mildew & fungus growth. 
• Prevents concrete from pitting, flaking, dusting and scaling. 
• Prevents salt & alkali damage. 
• Backed by technology.

Free Estimates

844.481.6862 
PermaSealUSA.com
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M A R K E T P L A C E
B U Y • S E L L • T R A D E • A C R O S S  T O W N • A C R O S S  T E X A S

WD METAL BUILDINGS
Turn-Key Solutions

• 5" Reinforced Concrete Slabs
• All Welded Metal Buildings
• Experienced Erection Crews
• Heavy Duty Overhead Doors

Instant Prices at WDMB.com

(512) 263-6830 • www.brushshark.com

S K I D  ST E E R  M O U N T E D  S H E A R
• 1/2" to 6" diameter trees and brush.
• Perfect for cedar, shin oak, persimmon, mesquite.

Low Cost Pole Barns
26' x 48' x 10'

3 Sides Enclosed

$7,995

Call Ron: 512-367-0428
Hay/Horse Barns, Shops, Decks, Concrete Work and Pad Sites

BUILDINGS OF ALL SIZES
Shops • Garages • Barns • Equipment Sheds • Barndominiums

SHOPS STARTING AT $10,300
Price includes all labor and materials with 4" steel reinforced concrete slab with moisture barrier, one 

10"x10" heavy duty roll up door, one 3 foot steel entry door, concrete aprons, electric stub *(Dirt may be extra)

361-573-5775

G C C
CONSTRUCTION

GOLDEN CRESCENT
CUSTOM STEEL BUILDINGS

RESIDENTIAL
AGRICULTURAL
COMMERCIAL

G C C B U I L D I N G S . C O M C A L L  O R  V I S I T  T O D AY
F O R  Y O U R  F R E E  Q U O T E !

Let  FREEDOM Ring

POLE, HORSE, HAY BARNS • ALL SIZES
CALL ANDY • 512-563-5237

POLE, HORSE, HAY BARNS • ALL SIZES
CALL ANDY • 512-563-5237

On your pond or lake, with or without roof.
All sizes—installation available.

45 YEARS’ EXPERIENCE

Call for Free Information • (979)820-3000
www.ellisonmarine.com • Ellison Marine, Franklin, TX.

FLOATING FISHING PIER

888-825-2362   www.bestbuywalkintubs.com

Call us, don’t wait another day. Our products have been made in Texas since
2006. We customize, so why pay for something you don’t want. Get exactly what
you want at an affordable price. So stop struggling and start enjoying your bath
again. Call us for an in home no pressure presentation. What do you have to lose? 

Visit our showroom at 3411 E. Hwy. 377 in Granbury.

WE INSTALL
ACROSS
TEXAS!



Chicago – A local board-certifi ed physician 
has done it once again with his newest invention 
of a medical-grade, aff ordable hearing aid.

This new hearing aid is packed with all the 
features of traditional hearing aids found at 
clinics for a mere fraction of the cost. Now 
most people with hearing loss are able to 
enjoy crystal clear, natural sound — in a 
crowd, on the phone, in the wind — 
without suffering through “whistling” 
and annoying background noise.

FDA-Registered MDHearingAid®

Outperforms 
Expensive Competitors

    This sleek, fully programmed, light-weight, 
hearing aid is the outgrowth of the technology 
revolution that is changing our world. While 
demand for new technology caused most prices 
to plunge (consider DVD players and computers, 
which originally sold for thousands of dollars 
and today can be purchased for less), the cost 
of a medical-grade hearing aid remains 
out of reach. 

The doctor knew that many of his patients 
would benefi t but couldn’t aff ord the expense 
for these new hearing aids. Generally they are 
not covered by Medicare and most private 
health insurance plans.

Chicago Doctor Shakes Up Hearing Aid Industry

Nearly 
Invisible!

 The doctor evaluated the high priced 
hearing aids on the market, broke them 
down to their base components, and 
then created his own affordable 
version, called the MDHearingAid, 
for only $199.99.

Use O� er Code JN47 to Get FREE Shipping and FREE Batteries for a Full Year!

SAME FEATURES AS 
EXPENSIVE COMPETITORS

Behind-the-ear for a
nearly invisible profi le
Accommodates Mild,
Moderate, and 
Moderately-Severe
hearing loss
Amplifi es the critical
frequencies of the 
human voice, without
amplifying background
sounds
Multiple sized ear domes 
allow for the perfect size
2-Programs for 
customized hearing. 
Decrease background
noise and choose the 
best program for your 
hearing loss.

www.GetMDHearingAid199.com1-800-979-1565Call: or Visit:

 Of course, hearing is believing and we 
invite you to try it for yourself with our 
RISK-FREE 45-day home trial. If you are 
not completely satisfi ed, simply return it 
within that time period for a full refund of 
your purchase price.

Try It Yourself at Home
45-Day Risk-Free Trial

     A study by the National Institute on 
Aging suggests older individuals with 
hearing loss are signifi cantly more likely 
to develop Alzheimer’s and dementia over 
time than those who retain their hearing. 
They suggest that an intervention — such 
as a hearing aid — could delay or prevent 
this by improving hearing!

A� ordable Hearing Aid 
Technology

Using advanced technology, the 
MDHearingAid adjusts to your listening 
environment — prioritizing speech and 
de-emphasizing background noise. 
Experience all of the sounds you’ve 
been missing at a price you can afford. 
This doctor designed and approved 
hearing aid comes with a full year’s 
supply of long-life batteries. It delivers 
crisp, clear sound all day long and 
the soft flexible ear domes are so 
comfortable you won’t realize you’re 
wearing them.

Can a Hearing Aid Delay or 
Prevent Alzheimer’s & Dementia?

Proudly assembled 
in America!

45-DAY
RISK-FREE TRIAL

For the Lowest Price Plus 
FREE Shipping Call Today!

ADVANCED HEARING AID 
TECHNOLOGY... For Only $19999!

FDA-Registered Hearing Aid 

Feedback Cancellation

Speech Enhancement Noise Reduction

Appointments Needed

Phone Support and 24-7 Email Support

45-Day Risk Free Trial 

100% Money Back Guarantee

1-Year Supply of FREE Batteries

Time to Receive Your Hearing Aids

Hearing Aid Price

Yes

Yes

Yes

None

Yes

Yes

Yes

Yes

Just 1-5 DAYS

$199.99

Yes

Yes

Yes

3-4

NO

Rarely

Rarely

Rarely

3-5 WEEKS

$2,400+

FEATURES Hearing Aid Clinic

Compare MDHearingAid to High-Priced Store-Front Clinics

Buyers Agree, “MDHearingAid is the Best Value!”
“I am hearing things I didn’t know I was missing. 
Really amazing. I’m wearing them all the time.”  
— Linda I., Indiana
“Almost work too well. I am a teacher and hearing 
much better now.” — Lillian B., California
“I would defi nitely recommend them to my 
patients with hearing loss.”  
— Amy S., Audiologist, Indiana

Buyers Agree, “MDHearingAid is the Best Value!”
“I am hearing things I didn’t know I was missing. 
Really amazing. I’m wearing them all the time.”

“Almost work too well. I am a teacher and hearing 

“I would defi nitely recommend them to my 
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Midday, September 10, 1886, a special
train from Fort Bowie, Arizona, arrived at
San Antonio’s Sunset Depot. On board,
under heavy guard, were prominent
Apache leader Geronimo and 33 fellow
Native Americans, en route to Florida as
prisoners of the United States government. 

Geronimo was a Chiricahua Apache
who fought settlers and soldiers through-
out the tribe’s homeland in what is now
Arizona and New Mexico. He was a spiri-
tual leader and formidable warrior who
led the fight against settlers’ incursions
into Apache lands. He had an uncanny
ability to evade capture and frequently
retreated into Mexico before reappearing
to continue his battle. 

After multiple surrenders and subse-
quent escapes, Geronimo and a small band
of his followers, outnumbered and weary,
surrendered for the last time to U.S. Army
personnel September 4, 1886. 

When these captives arrived in San
Antonio, they were taken to the military
post at Government Hill, part of present-
day Fort Sam Houston, a few miles north-
east of downtown. Here they were confined
to the 8 acres within the limestone-walled
supply depot known as the Quadrangle. 

Newspaper coverage of the spectacle
reflected the jingoist attitudes of the 
time and included this headline in the
September 11 San Antonio Daily Express:
“Arrival of Geronimo, Nachez, squaws and
papooses—the meanest nest of cut-throats
in America.” That very evening, soldiers
guarded against an unruly crowd “that
peered and surged and ... kicked around
the entrance to the government build-

ings,” according to the paper.
“After the Civil War, federal officials

forced unrelated Apache bands to live on
reservations in bleak, desolate places,”
says Catharine Franklin, assistant profes-
sor of history at Texas Tech University.
“Geronimo and his followers faced dire
poverty, isolation, hunger and illness. It’s
no wonder they fought outsiders whom
they viewed as their enemies.”  

Local reporters sensationalized the
captives. The Daily Express described
Geronimo as 50 years old, of medium
height, with long black hair. His face was
“seamed and furrowed” and his legs
“bowed by their long grip on the saddle,”
the paper reported.  

“The residents of San Antonio didn’t
know, and seldom cared, about the diffi-
cult choices faced by indigenous people,”
Franklin says.

The prisoners were detained in the
Quadrangle for six weeks while the govern-
ment decided whether they were to be
maintained as prisoners of war or returned
to civil authorities in Arizona anxious to
try them. During this time, local newspa-
pers criticized the military officers for their

leniency with the captured Apache. 
The prisoners were housed in tents

pitched on the lawns of the Quadrangle cam-
pus. The San Antonio Daily Light reported
that they were fed “with all the luxuries 
of the season, fresh fruit included.” They
passed time playing cards and were allowed
visitors. Geronimo was driven on at least
one carriage ride and “shown the city and
its surroundings.” The women were granted
a shopping excursion to “a store on the Plaza
in San Antonio ... [where they] bought all
the red calico in the shop” and posed for
photographs in front of the building. 

On October 22, the captives were sent
to join their fellow Chiricahuas in Florida.
Geronimo and his warriors were detained
at Fort Pickens, and the women and chil-
dren were sent farther east to Fort Marion.
Large numbers of Chiricahua died in
Florida from disease and the tropical
humidity. The survivors were eventually
relocated to Fort Sill, Oklahoma, where
Geronimo died in 1909 from pneumonia
after a horse-riding accident. He is buried
in the Apache cemetery there, never having
been allowed to return to his homeland. 

Cyndy Irvine lives in San Antonio. JO
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BY CYNDY IRVINE

Geronimo in San Antonio
After his final capture by the U.S. Army, the Apache leader was detained at a military post
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Have you ever dreamed of holding a $100,000 bill in 
your hands?

Now you can take home a gold currency adaptation 
featuring the iconic design of the Series 1934 $100,000 
Gold Certificate, struck in gold and produced under 
license to the Smithsonian®!

99.9% Pure Gold History In Your Hands
In 1934, the U.S. Government issued $100,000 Gold 
Certificates—but they were never meant for general 
circulation. The United States had left behind the gold 
standard the year prior, and were in need of a new way to 
transfer large amounts of wealth between Federal Reserve 
banks. The $100,000 Gold Certificate legally represented 
its worth in gold, and didn’t require a forklift to move.

By 1960, the notes had served their purpose, and most 
were destroyed. Only a small number still exist, including 
notes held by the Smithsonian.

100mg of 99.9% Pure Gold
These Series 1934 $100,000 Currency Strikes bear a 
design based on the Smithsonian’s originals—a portrait 
of President Woodrow Wilson, along with the official 
Smithsonian sunburst. Best of all, they come minted in 
100 mg of 99.9% pure (24k) gold! 

Limited Mintage — Secure Yours NOW!
For this first-ever release, only 5,000 of these Series 1934 
$100,000 Gold Certificate Currency Strikes were 
produced. These are the very first of their kind, created 
with 100mg of 99.9% 
pure gold. They’re 
already going fast, and 
there’s no telling how 
long our limited supply 
will remain in our vault. 
Don’t let this shining 
gold piece of Americana 
pass you by—secure 
yours now!

1934 Smithsonian $100,000 24k Gold Certificate  
$29.95 ea. + s/h

FREE SHIPPING on 5 or More! Limited time only. Product total 
over $149 before taxes (if any). Standard domestic shipping only. Not valid on 
previous purchases.

C all today toll-free for fastest service

1-888-870-6351
Offer Code SHN223-01

Please mention this code when you call.

GovMint.com® is a retail distributor of coin and currency issues and is not affi liated with the U.S. government. The collectible coin market is unregulated, highly speculative and involves risk. GovMint.com reserves the right to 
decline to consummate any sale, within its discretion, including due to pricing errors. Prices, facts, fi gures and populations deemed accurate as of the date of publication but may change signifi cantly over time. All purchases are 
expressly conditioned upon your acceptance of GovMint.com’s Terms and Conditions (www.govmint.com/terms-conditions or call 1-800-721-0320); to decline, return your purchase pursuant to GovMint.com’s Return Policy. 
© 2019 GovMint.com. All rights reserved.

GovMint.com • 14101 Southcross Dr. W., Suite 175, Dept. SHN223-01 • Burnsville, MN 55337

Bring Home a $100,000 Bill 
And SAVE $99,970.05!

Each currency strike comes sealed in a protective 
plastic holder to preserve its GEM condition

Smithsonian®

Bring Home a $100,000 Bill 

Minted in 24k Pure Gold!Actual size is 6 .9375 x 3 in.



Gulf Shrimp
The heart of summer is peak
season for two of my favorite pas-
times: grilling and eating shrimp
from the Gulf. This recipe for Grilled
Shrimp With Herb and Wine Butter
first appeared in Texas Co-op Power
in June 1988, but its appeal is time-
less. It’s easy enough to prepare at a
beach house and makes for the per-
fect light summer meal—especially
when paired with a pile of angel 
hair pasta, crackly bread or warm
steamed rice. To deepen the smoky
nuance, use juice from lightly
charred lemons in the butter sauce.
The original recipe suggests skew-
ering the shrimp or cooking them 
in a grill basket. I prefer to fire the
shrimp in a preheated paella pan 
to retain all the buttery juices. 

PAULA DISBROWE, FOOD EDITOR

Grilled Shrimp With
Herb and Wine Butter
½     cup (1 stick) butter
3      cloves garlic, minced
2      tablespoons fresh chives
1       teaspoon minced fresh parsley
1       teaspoon minced fresh tarragon
1       teaspoon fresh rosemary
¼     cup dry white wine
Juice of ½ lemon
Salt and freshly ground pepper, 
       to taste
1½–2 pounds large shrimp, peeled 
       and deveined
Olive oil
Lemon wedges, for serving (if desired)

1. In a heavy saucepan, heat the
butter and garlic over very low heat,
just until the butter sizzles. Stir in
the chives, parsley, tarragon and
rosemary and cook 1–2 minutes
more, then whisk in the wine and
lemon juice (charred or fresh) and
remove from heat. Season with salt
and pepper to taste. 
2. Place the shrimp in a large bowl
and drizzle with enough olive oil to
lightly coat. Season with salt and
pepper and toss to combine. 

LA
R

IS
A

 B
LI

N
O

VA
 |

 S
H

U
TT

ER
ST

O
CK

.C
O

M

Retro Recipes

CONTINUED ON PAGE 32
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See a 
video online

to watch Paula
make this 

recipe.
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Gulf Shrimp

THIS MONTH’S RECIPE CONTEST WINNER

KATHRYN TUMA | NUECES EC 

This salad can feed a crowd. It’s perfect for a hot day, although Tuma
has served it at Christmas, too. “I love to garden, and two of my favorite

herbs to grow are fresh dill and arugula,” she says. “The best dill is fresh
dill. If you don’t have it on hand, go to your local farmers market or borrow it from a neigh-
bor—tempt them with some salad afterwards.”

CONTINUED FROM PAGE 31

Texas Gulf Shrimp 
and Dill Salad
1       large lemon, divided use
5      pounds Gulf shrimp, shelled and 
       deveined (reserving a few shells)
1       package (3 ounces) Zatarain’s 
       Crawfish, Shrimp & Crab Boil
1       cup mayonnaise
¾     cup green olives stuffed with pimientos,
        plus ½ cup liquid from jar
1       tablespoon horseradish
1       can (15.5 ounces) red kidney beans, 
       drained and rinsed
¾     cup chopped fresh dill
1       head iceberg lettuce, chopped
2      cups arugula
6      cups spring greens
1–2   cups chopped celery, to taste
½–1  cup chopped green onions, to taste

1. Zest lemon to get approximately 
1 tablespoon of zest; then cut in half
and juice 1 half, reserving juice. Cut
other half into slices.
2. Boil shrimp, reserved shells and
lemon slices in water with Zatarain’s,
according to package directions.
Drain and cool shrimp in a refrigera-
tor at least 1 hour.
3. In a quart-size container with a
tightfitting lid, add mayonnaise,
lemon juice, lemon zest, olives, olive
liquid, horseradish, kidney beans and
dill. Shake to mix. This bean dressing
can be made ahead and refrigerated
until needed.
4. In a large salad bowl or on a 
platter, mix lettuce, arugula, spring
greens and celery. Top with green
onions. Spread cooled shrimp over
greens and top with bean dressing.
Serve with dinner rolls, potato 
chips and a refreshing beverage.
a Serves 14–16.

Retro Recipes

3. Grill the shrimp in a preheated paella
pan (or in a wire basket or on skewers)
about 5–7 minutes total, stirring fre-
quently, until the shrimp is pink and
just tender. (Do not overcook or shrimp
will be tough.) Serve warm with addi-
tional lemon, if desired. a Serves 4–6.

Shrimp and Grits 
With Beer Sauce  
JAMES FELDMAN | BANDERA EC 

This classic combination gets a boost from the
beer sauce. “Meant for breakfast, but good all
day,” Feldman says. 

GRIT CAKES
2      cups chicken broth 
2      cups milk 
1       teaspoon salt 
1       cup stone-ground grits 
Vegetable oil, for frying
½     cup flour 

SAUCE
4      tablespoons (½ stick) butter 
2      teaspoons minced garlic
1       teaspoon oregano
1       teaspoon crushed red pepper
1       teaspoon black pepper 
½     teaspoon salt
4      ounces beer

SHRIMP
2      tablespoons (¼ stick) butter
1       teaspoon lemon juice
1       pound jumbo Gulf shrimp, peeled 
       and deveined 

1. GRIT CAKES: Bring broth, milk and 
salt to a boil. Add grits and cook over
medium heat about 20 minutes, stirring
constantly. Pour into an 8-by-8-inch or
similar size baking pan, so grits are
about 1 inch thick. Let cool on counter
or in refrigerator for quicker use. Once
cool, cut into 4 equal squares. 
2. Heat ½ inch of oil in a skillet over
medium-high heat. Coat the squares
with flour, then fry in skillet about 
2 minutes per side, until edges are
golden brown.
3. SAUCE: Melt butter in a skillet over
medium heat. Stir in garlic and all
spices, then add beer and reduce heat 
to low. Let simmer 5–10 minutes, stir-
ring occasionally.

TexasCoopPower.com

December’s recipe contest topic is
Cookies and Candies. We know 
you’ll be making these for family and
friends over the holidays. Share them
with our readers, too. The deadline 
is July 10.

ENTER ONLINE at TexasCoopPower.com/contests; MAIL
to 1122 Colorado St., 24th Floor, Austin, TX 78701; FAX to 
(512) 763-3401. Include your name, address and phone
number, plus your co-op and the name of the contest 
you are entering. 

$100 Recipe Contest

IF YOUR RECIPE IS FEATURED, 
YOU’LL WIN A TCP APRON!
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4. SHRIMP: Melt butter in skillet over
medium heat. Add lemon juice and
shrimp, cooking  shrimp about 2 min-
utes per side.
5. When ready to serve, put 1 grit cake 
on a plate, top with ¼ of the shrimp and
pour ¼ of the sauce over grit cake and
shrimp. Serve warm. a Serves 4.

Sweet and Tangy 
Pickled Shrimp
HONEY HARRELL | UNITED COOPERATIVE SERVICES 

3      quarts water
4      tablespoons Old Bay seasoning
4      pounds large Gulf shrimp 
2      cups vegetable or olive oil
1       cup red wine vinegar
1       tablespoon mustard
2      cups ketchup
½     cup chili sauce
1       teaspoon paprika
3      jars (6 ounces each) whole button 
       mushrooms, drained
3      cups whole pearl onions, sliced 
       into very thin rings (or 2 cups 

       thinly sliced onion)
2      bay leaves
Saltine crackers (optional)

1. Bring water to a boil and add Old Bay
seasoning and shrimp, cooking 4 min-
utes. Do not overcook. Drain, cool and
peel shrimp.
2. In a bowl, whisk together oil, vinegar,
mustard, ketchup, chili sauce and paprika.
3. Pack shrimp, mushrooms, onion slices
and bay leaves into a large jar or con-
tainer with a tightfitting lid. Pour oil and
vinegar mixture into container. Refriger-
ate at least 2 days, but preferably longer.
Several times a day, turn jar over to mari-
nate evenly. Keeps 1 week.
4. Remove bay leaves before serving.
Serve in a chilled bowl with saltine crack-
ers, if desired. a Serves 12–14.

Shrimp Pilaf Florentine  
MILLIE KIRCHOFF | NUECES EC 

1       tablespoon olive or vegetable oil
½     cup diced red bell pepper

2      tablespoons sliced green onion
2      cloves garlic, finely chopped
1½    cups uncooked orzo
2      teaspoons fresh chopped dill 
       (or ½ teaspoon dried)
1       teaspoon lemon zest
½     teaspoon salt
1¾   cups chicken broth
1       cup water
2      cups shredded spinach
1½    cups medium Gulf shrimp, shelled 
       and deveined
Grated Parmesan cheese (optional)

1. Heat oil in a 12-inch skillet over
medium-high heat. Cook pepper, onion
and garlic in oil for 2 minutes, stirring 
frequently, until they are tender. 
2. Stir in orzo, dill, lemon zest, salt, broth
and water. Heat to boiling, then reduce
heat to low. Cover and simmer 8–10 min-
utes or until orzo is tender.
3. Stir in spinach and shrimp. Cover and
cook 2 –3 minutes, until shrimp are pink.
Sprinkle with Parmesan, if desired.
a Serves 4.

Coastal

TO LOVE THE TEXAS COAST.

ANOTHER DELICIOUS REASON

TEXAS GULF SHRIMP

TEXAS DEPARTMENT OF AGRICULTURE O COMMISSIONER SID MILLER



  

20%
OFF

SUPER COUPON

ANY 
SINGLE 
ITEM*

1,000+ Stores Nationwide • HarborFreight.com

SUPER COUPON

At Harbor Freight Tools, the “Compare to” price means that the specifi ed comparison, which is an item with the same or similar function, was  
advertised for sale at or above the “Compare to” price by another national retailer in the U.S. within the past 90 days. Prices advertised by others 
may vary by location. No other meaning of “Compare to” should be implied. For more information, go to HarborFreight.com or see store associate.

Limit 1 coupon per customer per day.  Save 20% on any 1 item purchased. *Cannot be used with 
other discount, coupon or any of the following items or brands: Inside Track Club membership, 
Extended Service Plan, gift card, open box item, 3 day Parking Lot Sale item, compressors, 
fl oor jacks, safes, saw mills, storage cabinets, chests or carts, trailers, trencher/backhoe, 
welders, Admiral, Ames, Bauer, Cobra, CoverPro, Daytona, Diamondback, Earthquake, Fischer, 
Hercules, Icon, Jupiter, Lynxx, Poulan, Predator, Tailgator, Viking, Vulcan, Zurich. Not valid on 
prior purchases. Non-transferable. Original coupon must be presented. Valid through 11/1/19.

Cannot be used with other discounts or prior purchases. Original coupon must be presented. 
Valid through 11/1/19 while supplies last. Limit 1 FREE GIFT per customer per day.

*Original coupon only. No use on prior purchases after 30 days from original purchase or without original receipt. Valid through 11/1/19.

LIMIT  1  - Coupon valid through  11/1/19 *

LIMIT  1  - Coupon valid through  11/1/19 *

LIMIT  4  - Coupon valid through  11/1/19 *

LIMIT  3  - Coupon valid through  11/1/19 *

LIMIT  3  - Coupon valid through  11/1/19 *

LIMIT  1  - Coupon valid through  11/1/19 *

LIMIT  4  - Coupon valid through  11/1/19 *

LIMIT  1  - Coupon valid through  11/1/19 *

LIMIT  4  - Coupon valid through  11/1/19 *

LIMIT  5  - Coupon valid through  11/1/19 *

LIMIT  1  - Coupon valid through  11/1/19 *

LIMIT  4  - Coupon valid through  11/1/19 *

LIMIT  5  - Coupon valid through  11/1/19 *

LIMIT  1  - Coupon valid through  11/1/19 *

LIMIT  2  - Coupon valid through  11/1/19 *

LIMIT  3  - Coupon valid through  11/1/19 *

LIMIT  1  - Coupon valid through  11/1/19 *

* 12778370 *
 1 2 7 7 8 3 7 0 

* 12791517 *
 1 2 7 9 1 5 1 7 

* 12821557 *
 1 2 8 2 1 5 5 7 

* 12830877 *
 1 2 8 3 0 8 7 7 

* 12845734 *
 1 2 8 4 5 7 3 4 

* 12805501 *
 1 2 8 0 5 5 0 1 

* 12822866 *
 1 2 8 2 2 8 6 6 

* 12834144 *
 1 2 8 3 4 1 4 4 

* 12852691 *
 1 2 8 5 2 6 9 1 

* 12804821 *
 1 2 8 0 4 8 2 1 

* 12822209 *
 1 2 8 2 2 2 0 9 

* 12831036 *
 1 2 8 3 1 0 3 6 

* 12852556 *
 1 2 8 5 2 5 5 6 

* 12814633 *
 1 2 8 1 4 6 3 3 

* 12829581 *
 1 2 8 2 9 5 8 1 

* 12837957 *
 1 2 8 3 7 9 5 7 

* 12857012 *
 1 2 8 5 7 0 1 2 

* 12776525 *
 1 2 7 7 6 5 2 5 

* 12771298 *
 1 2 7 7 1 2 9 8 ITEM 

 62523 

SAVE 
 $559 

SUPER 
COUPON

 62523 
NOWNOWNOW

$ 449 99  

2000 WATT SUPER QUIET INVERTER GENERATOR

* HONDA EU2000i stated specs

BEATS HONDA*

HONDA EU2000i
PREDATOR 

2000

4.7 HOURS RUN-TIME 3.4 HOURS

2000 MAX. STARTING WATTS 2000

1600 RUNNING WATTS 1600 

61 dB NOISE LEVEL 59 dB

48 LBS. WEIGHT 45.6 LBS.

1.2 GAL TANK SIZE .95 GAL

3 OUTLETS 3

YES OVERLOAD PROTECTION YES

79.7 cc ENGINE SIZE 98.5 cc

YES LOW OIL ALERT YES

YES PARALLEL CAPABLE YES

YES POWER SAVER YES

Customer Rating

PRICE $1,009$49999

ITEM  64002  
SAVE  
 $311 

Customer Rating

NOWNOWNOW

$ 99 99  

 30" BULK STORAGE TECH CART 

COMPARE TO $ 411 
 SNAP-ON MODEL:  KRBCFLTPC 

 Side tray 
sold separately. 

•  4847 cu. in. of storage
• 355 lb. capacity
• Extra deep top 

compartment and 
drawer for maximum 
storage space 

$ 10999 

SUPER COUPON

ITEM  69955/64284 / 42292  shown

SAVE  83% 

SUPER 
COUPON

Customer Rating

NOWNOW

$ 499  

 AUTOMATIC
BATTERY FLOAT

CHARGER 

COMPARE TO

MODEL:  SC1  SCHUMACHER ELECTRIC 
$ 3041 $ 999 

ITEM  68146
61258/61297
63476 / 61840  shownSAVE  $140 

SUPER 
COUPON

Customer Rating

NOWNOWNOW

$ 49 99  

 2500 LB. ELECTRIC WINCH WITH
WIRELESS REMOTE CONTROL 

COMPARE TO

$ 18999 
 SUPERWINCH 

MODEL:  1125220 

•  Weighs 14.3 lbs.
• 11-1/8" L x 4-1/2" H 

$ 6999 

ITEM  40462/60658 / 97711  shown

SAVE  
 69% 

SUPER COUPON

Customer Rating

NOWNOW

$ 1 9 99  

 3/8" x 14 FT., GRADE 43
TOWING CHAIN 

COMPARE TO $ 6499 
 MIBRO MODEL:  426920 

•  5400 lb. 
capacity 

$ 3999 

ITEM  69652/62869 / 62872  shown
SAVE  74% 

SUPER COUPON

NOWNOWNOW

$ 1 9 99  

 18 VOLT, 3/8" CORDLESS
DRILL/DRIVER AND 
FLASHLIGHT KIT 

COMPARE TO $ 79  RYOBI MODEL:  P1811 

$ 2499 

 Includes one 
18V NiCd battery 

and charger. 

Customer Rating

ITEM 64715/ 64478 / 63287  shown

SAVE 
$25

SUPER COUPON

Customer Rating

NOWNOWNOW

$ 15 499  

 40 VOLT LITHIUM CORDLESS
14" BRUSHLESS CHAIN SAW 

$ 17999 

ITEM  69115/69121/69129/69137/69249 / 877  shown

SAVE  
 65% 

Customer Rating

SAVE  

NOWNOW

$ 299  

 7 FT. 4" x 9 FT. 6"
ALL PURPOSE/WEATHER

RESISTANT TARP 

COMPARE TO $ 878 
 BLUE HAWK MODEL:  BG8X10-Y 

$ 499 

ITEM 62434, 62426, 62433, 62432, 
62429, 64178, 64179,  62428  shown

SAVE  66% 

SUPER COUPON

Customer Rating

NOWNOW

$ 499  

 MECHANIC'S
GLOVES 

COMPARE TO

$ 1499 
 VALEO 

MODEL: 25521

$ 599 

20"

ITEM 64264/64266/64879/64881
 61282/68049/62326 / 61253  shown

SAVE 
 $100 

SUPER COUPON

Customer Rating

 RAPID PUMP® 3 TON STEEL 
HEAVY DUTY LOW PROFILE 
FLOOR JACK •  Weighs 73 lbs. 

20"

NOWNOWNOW

$ 79 99  
COMPARE TO
 TEQ CORRECT 

MODEL:  T830018Z 

$ 17999 
$ 9999 

ITEM  62314
63066 / 66383  shown

SAVE  
 50% 

Customer Rating

NOWNOWNOW

$ 1 9 99  

 HEAVY DUTY FOLDABLE
ALUMINUM 
SPORTS CHAIR 

COMPARE TO $ 3999 
 COLEMAN MODEL:  2000020293 

$ 2999 

ITEM  64189/64723 / 63922  shown

SAVE  
 40% 

Customer Ratingng NOWNOWNOW

$ 299  

 200 LUMENS LED SUPER BRIGHT 
FLIP LIGHT 

COMPARE TO

$ 499 
 PROMIER 

MODEL: SW-SWITCH-12/24

•  Wireless, tool-free 
and easy installation 

$ 449 

ITEM  63255 / 63254  shown
SAVE  $94 

SUPER COUPON

Customer RatingCust

NOWNOWNOW

$ 79 99  

 1750 PSI ELECTRIC 
PRESSURE WASHER 

COMPARE TO
$ 17444  BRIGGS & 

STRATTON MODEL:  20600 

•  1.3 GPM
• Adjustable spray nozzle 

$ 9999 

ITEM  62515 / 66911  shown

SAVE  
 61% 

SUPER COUPON

Customer Rating

NOWNOWNOW

$ 1 9 99  

 18" WORKING PLATFORM 
STEP STOOL 

COMPARE TO $ 5145  GPL MODEL:  H-21 

•  350 lb. 
capacity 

$ 2999 

ITEM 56184/ 63297  shown

SAVE 
 $170 

SUPER COUPON

Customer Rating

NOWNOWNOW

$ 129 99  

 10 FT. x 10 FT. PORTABLE SHED 

COMPARE TO $ 29999 
 SHELTER LOGIC MODEL:  70833 

$ 15999 

FREE
WITH ANY PURCHASE

COMPARE TO
$ 1352 PERFORMANCE 

TOOL MODEL: W2364

• Super-Strong,
Ultra-Lightweight 
   Composite Plastic

• Magnetic Base & 360° Swivel 
   Hook for Hands-Free Operation

• 3-AAA Batteries (included)
• 144 Lumens

ALL IN A SINGLE 
SUPER POWERFUL LIGHT

SUPER BRIGHT LED /SMD
WORK LIGHT/FLASHLIGHT

OVER 5,000
 5 STAR REVIEWS 

ITEM 63878/63991
64005/69567/60566
63601/ 67227 shown

20 GALLON OIL-LUBE 
AIR COMPRESSOR

125 PSI 135 PSI

STANDARD LIFE 2X LIFE

STANDARD, 90 dBA 25% QUIETER

STANDARD RUN TIME 27% MORE RUN TIME

STANDARD
OIL-LUBE MOTOR

SUPERIOR CONSTRUCTION
OIL-LUBE MOTOR

$16999
COMPARE TO

PORTER-CABLE $24999
MODEL: 118903799SAVE $80

135
PSI

$19999

Customer Rating

ITEM  56241 
 64857  shown

21 GALLON OIL-LUBE 
AIR COMPRESSOR

COMPARE TO
HUSKY $239MODEL: C201HSAVE $79

125
PSI

$17999

Not 
available in 
AZ, OH, OK, 

and VA.

$$$15999
ITEM  61454

69091/62803
63635 / 67847  shown

Customer Rating

 AVAIL. IN SM,
 MED, LG, XL, XXL
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Focus on Texas

UPCOMING CONTESTS

NOVEMBER UP THE CREEK                                                                    DUE JULY 10

DECEMBER DESERTS                                                                         DUE AUGUST 10

JANUARY FENCES                                                                       DUE SEPTEMBER 10

All entries must include name, address, daytime phone and co-op affiliation, plus the
contest topic and a brief description of your photo. 

ONLINE: Submit highest-resolution digital images at TexasCoopPower.com/contests.
MAIL: Focus on Texas, 1122 Colorado St., 24th Floor, Austin, TX 78701. A stamped, self-
addressed envelope must be included if you want your entry returned (approximately six
weeks). Please do not submit irreplaceable photographs—send a copy or duplicate. We
do not accept entries via email. We regret that Texas Co-op Power cannot be responsible
for photos that are lost in the mail or not received by the deadline.

o TINA WEBB, Bluebonnet EC:
“An old red barn in Fayetteville
with a neat, old Chevrolet truck
with an American flag.”

d MELISSA FONTENETTE-MITCHELL, Pedernales EC:
“Driving down a rural road in Round Rock, I spot-
ted this beautiful old truck resting in the Texas
bluebonnets.”  

o LINDA LEE BICKFORD, Grayson-Collin EC: “A sweet
couple sitting close in the old Ford driving in Texas.”

d MARILYN BRUNT, Deep East Texas EC: “A 1952 Ford
rests in Austin after over a half-century of traveling the
back roads in the Hill Country.”

Trucks
As a child’s toy, they haul rocks up from the driveway and track mud across
freshly washed floors. Full-sized, they can be used to haul loads for family, friends
and neighbors. They are valuable tools on ranches and farms and give drivers 
a sense of freedom and identity. Trucks keep Texas moving. GRACE FULTZ

WEB EXTRAS a See Focus on Texas on our website for more photos from readers.

g CHAD PRAHL, CoServ:
“This hardworking Chevy
now rests in Gladewater 
on my in-laws’ land.” 
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Dumas [19–20] D’Town Barbecue Cook-Off,
(806) 935-2123, dumaschamber.com

Paris [19–20] Balloon and Music Festival,
(903) 782-6215, parisballoonandmusicfestival.com

Temple [19–20] Wildflower Quilt Guild Quilt
Show, (254) 220-5597, wildflowerquiltguild.com

Ingram [19–20, 26–27, Aug. 2–3] Mamma
Mia!, (830) 367-5121, hcaf.com

July
11
Sachse Space Magic With Brett Roberts,
(972) 530-8966, cityofsachse.com

12
Kerrville [12–13] Kerrville Open Pro Rodeo,
(830) 997-1864, lmrodeo.com

Mason [12–14] Mason County Roundup
Weekend, (325) 347-5758, masontxcoc.com

13
Palacios Poker in Palacios and Seafood 
Dinner, (361) 972-2615, palacioschamber.com

Weatherford Parker County Peach Festival,
(817) 596-380, peachfestivaltx.com

18
Athens [18–27] Beauty and the Beast Jr.,
(903) 675-3908, hcpac.org

19
Palestine Romance on the Rails, 
(855) 632-7729, texasstaterailroad.net

R O P E R :  CO U RT E SY  LO N E  WO L F  P H OTO G RA P H Y.  P E AC H E S :  B R O N WY N 8  |  D R E A M ST I M E .CO M .  T H I M B L E :  J U DY  K E N N A M E R  |  D R E A M ST I M E .CO M

Pick of the Month
Spicer Gripp 
Memorial Roping 
Hereford August 1–4
(806) 364-5362, spicergripp.com

This event includes roping, dummy roping for
youngsters, golf and a barbecue cook-off and
honors Spicer Gripp of Hereford. Deaf Smith
Electric Cooperative sponsors some of the
events. Proceeds help fund scholarships at
West Texas A&M University.

Around Texas Event Calendar

July 13
Weatherford
Parker County Peach Festival

HUNTER BEATON
DAY 1 BAGS
provide foster children with du�e bags filled
with supplies for their move to a new home.
POWER OF OUR PEOPLE |  APRIL 2019

Tell us about somebody who improves the quality of life in your community. Email your nom-
ination to people@texascooppower.com. Include the person’s name, co-op a�liation and a short description
of his or her work in the community. Featured nominees will receive a $100 donation for their cause.

$100
WINNER

POWER
OF OUR

PEOPLE
Nominate someone today!

25 Year Warranty  •  Easy Bolt-Together Design
Engineered Stamp Blueprints

RHINO.BUILDERS/TX 940-304-8068
 INFO@RHINOBLDG.COM

Farm • Industrial • Commercial

AROUND
TEXAS
EVENT LISTINGS

PLAN YOUR TRIP TODAY AT 

TexasCoopPower.com
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20
Brazoria Santa Ana Ball, (979) 248-8323,
brazoriahf.org

Caldwell Texas Czech Genealogical Society:
Tracing Orphans and Adoptions in Genealogy,
(214) 577-0029, txczgs.org

Fredericksburg Night in Old Fredericks-
burg, (830) 997-2359, gillespiefair.net

Santo Christmas in July, (940) 659-3990

24
Levelland [24–27] Junior Rodeo Cowboy
Association Finals, (806) 894-4161, 
malleteventcenter.com

26
Kerrville Movies in the Park, (830) 257-7300,
kerrvilletx.gov

Bonham [26–27] Quilt Hop, (903) 583-9830,
visitbonham.com

Huntsville [26–27] East Texas Thimble Trail,
(936) 594-1237, easttexasthimbletrail.com

Fredericksburg [26–28] Hill Country 
Auto Swap Meet, (254) 751-7958, 
earhartproductions.com

Palestine [26–28, Aug. 2–4] My Son Pinoc-
chio, (903) 922-1126, thetexastheater.com

July 26–27
Huntsville
East Texas 

Thimble Trail

30
Boerne Abendkonzert, (830) 248-1635, 
visitboerne.org

31
New Braunfels [31–Aug. 4] Lone Star
Gourd Festival and Art Show, (210) 468-9924,
texasgourdsociety.org

South Padre Island [31–Aug. 4] 
Texas International Fishing Tournament, 
(956) 943-8438, tift.org

August
1
Jacksonville [1–4] Back to School Bash,
(903) 724-4100, riverrunpark.com

2
Levelland [2–4] Texas Best Show 
Series: Lamb Show, (806) 894-4161, 
malleteventcenter.com

3
Corpus Christi South Texas Summer
PolkaFest, (361) 215-9163, chssouthtexas.org

4
Frelsburg Sts. Peter & Paul Country 
Festival, (979) 732-7603

Submit Your Event!
We pick events for the magazine directly from
TexasCoopPower.com. Submit your event online
for September by July 10, and it just might be 
featured in this calendar. 

BE THE ENVY OF YOUR NEIGHBORHOOD

800-447-7436 | MORTONBUILDINGS.COM

ENTER TO WIN THIS AMAZING PRIZE PACKAGE 
OFFERED IN OUR 2019 “GIVING AWAY THE
FARM” SWEEPSTAKES!
      • $75,000 credit towards a new Morton building
      • John Deere Crossover Utility Vehicle XUV835M 

with approximate retail value of $23,000
Don’t miss your chance to win! Enter online at 
mortonbuildings.com or at participating trade shows 
from July 15, 2019 to October 17, 2019!

NO PURCHASE OR PAYMENT NECESSARY TO ENTER OR WIN. Open to legal residents of the 48 contiguous United States and D.C., who are 21 years of age or older who own land within the Morton Buildings service 
area (excludes all of Arizona, California, Nevada and Washington). Sweepstakes starts at 12:00:01 a.m. CT on July 15, 2019 and ends at 11:59:59 p.m. CT on October 17, 2019. Void where prohibited. See official rules at 

www.MortonBuildingSweepstakes.com for details, including prize details. Sponsored by: Morton Buildings, Inc., Morton, IL. ©2019 Morton Buildings, Inc.  A listing of GC licenses available at mortonbuildings.com/licenses. Ref Code 606

John Deere, the Leaping Deer logo, Gator, and color combination of green body and yellow accents are registered trademarks of Deere & Company, Inc.
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Fifteen years ago, on a visit to Istan-
bul, I descended into a damp underground
labyrinth of stone columns known as the
Basilica Cistern, which dates to Roman
times. The scene was otherworldly, and I
thought I would never again see anything
like it. Little did I know that I would visit
another subterranean marvel that would
recall this otherworldly sensation—only
this time it would be in Houston.

To understand Houston, one must
understand Buffalo Bayou. This muddy
waterway flows through the heart of the
city and once drove Houston’s economy.
Simply put, without Buffalo Bayou there
would be no Houston. In recent decades,
a partnership between the city and a ded-
icated bayou nonprofit has reclaimed the
long-neglected waterway, which now runs
through world-class parks and green
spaces. The Buffalo Bayou Park Cistern,
however, was ignored. 

The cistern was built in 1926 to hold
approximately 15 million gallons of water
for the residents of Houston. It did its 
job well for more than 80 years, until an
irreparable leak caused it to be decom-
missioned in 2007. With no need for a
leaking water tank, the city condemned
the space and scheduled it for demolition.
While the city searched for a demolition
crew, members of the Buffalo Bayou Part-
nership discovered the space and decided
it should be saved. One architect called it
“The Cistern” because it reminded him of
the one in Istanbul. The name stuck.   

At ground level, the only evidence of
the Buffalo Bayou Park Cistern is an unre-
markable door set into a small hill. That’s
why it went virtually unnoticed for eight
decades. And it is the reason I missed the

entrance three times
when I first tried to
visit. However, as soon
as I stepped through

the door and descended into the mysteri-
ous sunken world, I knew I was standing
somewhere special, in one of only two
underground cisterns in the world open
for public tours.  

I felt dwarfed by the massive room,
which measures approximately one and 
a half football fields. The cistern’s 221 
concrete columns, each 25 feet tall, gave
me the sense that I was standing in an
underground Greek temple or even a sub-
terranean Lincoln Memorial. That was 
a jaw-dropping experience. Then came 
the light and sound show.  

Our tour guide bounced a single flash-
light beam off the ceiling and into the 
4 inches of water covering the cistern floor.
Suddenly, the ground became an entrance
into another dimension. OK, not really, but
it did transform into a huge reflecting pool
with a perfect upside-down reflection of
the cistern. Our guide prompted us to be
quiet, and when everything was still, she
let out a single shout that reverberated off
the walls for a full 17 seconds. I’ve been in

dozens of canyons, including that grand one
in Arizona, and I’ve never heard anything
like it. We spent the next hour yelling and
shining our phone lights into the abyss.  

Even though the room feels like a work
of art itself, the cistern lives a new life 
as an art space. With guidance from the
Museum of Fine Arts, Houston, artists
from around the world visit the Bayou City
to take advantage of the cistern’s unique
sound and light capabilities for their own
installations.  

In Texas, we have countless buildings,
including our Capitol and many county
courthouses, that were built to impress. Isn’t
it ironic that one of our most unique and
awe-inspiring spaces was built as a func-
tional reservoir that was never intended to
see the light of day? I left the Buffalo Bayou
Park Cistern inspired to keep exploring
because if something so cool can go un-
mentioned for 80 years, imagine what other
treasures await discovery.

Chet Garner shares his Texplorations as the
host of The Daytripper on PBS.

What Lies Beneath
Buffalo Bayou’s forgotten cistern returns to public life
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WEB EXTRAS a Read this story on our
website to see Chet’s video of his visit

to Buffalo Bayou Park Cistern.

.

The Buffalo Bayou
Park Cistern is
about the size of 
1½ football fields.

Hit the Road With Chet Garner





A family owned and operated
Texas Company since 1986.

Display one of our beautiful Kayak
maintenance-free pools and save $$$!
CALL NOW to qualify for this limited opportunity!

1-800-794-6839
www.swimtexsun.com

• Save Money: $1000–$4000 Instant Rebate
• Financing Available/Pre-Approvals
• We Consider Anything Of Value On Trade

SWIM TEXSUN
STAYcation In Your Own Backyard!
AMERICA’S BEST BUILT POOL—WE GUARANTEE IT!
If within 30 days after your purchase of an Award Winning Kayak Pool, you find another
brand name pool with all of Kayak’s features and benefits, we’ll refund 100% of your pur-
chase price, plus we’ll give you the Kayak Pool ABSOLUTELY FREE!

WANTED: DEMO HOMESITES FOR 2019 SEASON




